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NORTHEY REFRIGERATORS 

Highest Award Taken Wherever Exhibited 
Quality Means Economy "The NORTHEY" Means Both 



Every Customer a 
Testimonial 

/^VUR claim that we have 
^-^ a perfect refrigerator 
is hacked by testimonials 
from thousands of custom- 
ers, including well known 
ess men who tried them 
dioroughly one season 
before giving a tes- 
timonial. It is the perfec- 
tion in workmanship and 
Ouch makes "The 
I i popular. 




Guarantee 

V/OU take no chances buying 
from us as we guarantee our 
Nnrthey Cooling Rooms, and any 
other article we sell, to be as rep- 
resented in our catalog; also guar- 
antee good workmanship, and when 
our Coolers are properly iced, and 
care taken to keep the doors 
closed, they will work as a good 
Cooler should. We place a writ- 
ten guarantee in every contract. 
We secure most all of our busi- 
ness by recommendations of the 
users of The NORTHEY" 
Coolers. It is, therefore, impera- 
tive that we gi\c satisfaction. 



Improved Side and Overhead Systems and Special Walls 
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Fairness 



FAIRNESS is the gold standard ol value 
the relations ol mankind; and, when 
mpled with real ability to 
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Arguments to be Considered by the Prospective Buyer 

to think thai when "The NORTHEY" has a strong, positive dry air circulation, a 

purchased direcl from the manufacturer all going one wsq and, bj arrangement of the different foods, keep ™ 
or through our direcl representatives, them without permitting the odor of the strong fruits or vegetables 



profit for yourself! 

Bl V i lie best and you ha\ i 
I "Til ER oianufacturers ma; beaper 

luit in nine cases out of ten you 
i tide. 
EXPERIENt '!•: in any line is a valuable ass< t. W e 
and buildei I >R I HEY" 

been a life study with us. Consequently. 



i,, taint the more delicate content - of the cooler. 

Tl 1 1 ,\ are easj to ice and i nomical in use. 

I Mi; s \\ [NGS -I, ice in a "NORTHEY" will paj the initial 
I I ler. 

"The NORTHEY" Coolei requires no more care than an ordi 
n.-iiv cupboard. 

A.RE you satisfied to continue using the old style cooler! 

Y< M evidentlj believe ii lern scientific principles, bucIi as 



'1 xtent that we can are embodied in "The NORTHEY?' 



NORThEY 
"PATENT COOLER' 
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SEE TME MUMP" 



T( I be sure, the saving ot even $1.00 a week on 
our ice Kill appeals to you .' 

\ « H cei tainh « ould not use an <>|.I fashioned 
fooler in which foodstuffs are continuallj spoiling 

a i lern, up to date "NORTHEY" 

\\ mi 1. 1 you! 
^ ( \\ are doubtless anxious to cut dom n your 
osseg b) perishable articles decaying on your hands? 
^ t »l R customers, as well a federal and munici 
ner or latei demand pei feet 
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SEE WHAT THEY SAY 

| No Testimonials Accepted Until After One Season's Use. 

A CONFIDENTIAL investigation on "NORTHEY" Refrigerators and Service was carried out 
by The Merchants' Trade Journal, one of America's greatest trade publications previous to 
accepting our advertising contract. (As letters where private names are left off.) 



Montezuma, Iowa. 
Mer hants Trade Journal, I>ps Moines, Iowa. 

Gentlemen: Your favor of the 11th, regarding 
Northey Mfg. Co.'s products at hand. 

In reply will advise that we purchased a double 
cooler from them. One half is used in our fresh meat 
department, the other half is used in our grocery de- 
partment. 

The cooler has given us the best of satisfaction, 
and it does everything that the Northey Mfg. Co. 
^claims for it. 

w In regard to the refrigerator show cases, I cannot 
advise you for I have never had any experience with 
them. 

Waterloo, Iowa. 
Merchants Trade Journal, Des Moines, Iowa. 

Gentlemen: We have a Northey cooler, one of the 
large size, which we use in connection with our 
luncheonette and it is very satisfactory. The show 
case, we have had no experience with. 

Furthermore would say, the Northey people are 
very high class, and very reliable in every respect. 



Marshalltown, Iowa. 
Mt'i'i hants Trade Journal, Des Moines, Iowa. 

Gentlemen: Yours of the 8th at hand. In reply 
would say, I am using one of the NORTHEY refriger- 
ators and believe they have no equal either in price 
or quality. If I was expecting to install another re- 
frigerator I would have a NORTHEY. 

As to the Refrigerator Show Case, I know very 
little about them. 

Lane, S. Dak. 
Merchants Trade Journal, Des Moines, Iowa. 

Gentlemen: Replying to your inquiry of April 22, 
concerning the operation of the recently installed 
counter refrigerator of the Northey Co., manufacture, 
No. 810, 10 ft. 

Will say that this cooler has been in operation for 
about three weeks and is giving the finest kind of 
service, the inside of the cooler is at all times dry 
and in the best of condition for the purpose. 

I believe from our experience you are safe in ad- 
vertising this make in your Trade Journal. 



Hampton, Iowa. 

ants Trade Journal, Des Moines, Iowa. 

Gentlemen: I have had no experience with the 

show case, but am using a Northey Refrigerator and 

I am very much pleased with their method of doing 

business. They are first class people. 

Oklahoma City, Okla. 
Merchants Trade Journal, Des Moines, Iowa. 

Gentlemen: In reply to your inquiry will say that 
the NORTHEY Refrigerating Counters have given 
entire satisfaction in our wholesale and retail meat 
and fruit department. 

In answer to your questions will say: 

The case will actually refrigerate and will secure 
an even distribution of cold as any ice box would. 

We can leave delicate food in the case over night. 

We are cooling our cases with refrigerating ma- 
chinery — brine system. 



Look at This One 



Oklahoma City, Okla., 
Northey Mfg. Co., 

Gentlemen: My ice man made a remark to me the other day which I 
think will interest you. It was to the effect that the NORTHEY cooler, 
which we bought of you. did not give the ice man a square deal, on account 
of using so little ice. This statement is very gratifying. 

I will say, personally, that our NORTHEY cooler, contrary to the com 
mon belief, prejudice, and many mis-statements, is absolutely dry and never 



sweats. In proof of the dryness, I have frequently lit matches on the slats 
of the ice chamber. 

To sum up the whole situation, I find a NORTHEY cooler so SUPERIOR 
to any OVERHEAD ICER of my experience that it is cheap at double the 
price. 

Wishing you and yours continued success, we are, 
Yours very truly, 
(Signed) FILGELSONG & GRANTHAM. 
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Testimonials on "NORTHEY" Refrigerators 



"A Strong Testimonial on a NORTHEY Patent 
Side Icing Cooler, Operated by Artificial Re- 
frigeration, by One of the Most Promi- 
nent Firms in the Southwest." 

Wellington, Kans., 
Gentlemen: — 

We installed last spring a refrigerating plant which 
has given perfect satisfacton. Our box is 30x13; 2 
partitions making 3 rooms, also display Counter is 
refrigerated. The box is a NORTHEY box, and is 
the most sanitary we ever saw, whicn is attributed to 
the slanting roof which causes a continuous dry air 
circulation, Box and meat absolutely dry all the time. 

We have a six ton ice machine which we run 
from 36 to 40 hours a week (never on Sunday) dur- 
ing the hottest weather. 

During the winter we run two afternoons a week 
4 to 6 hours each, and keep a temperature of 30 to 36 
degrees. 

We use for power a 15 H. P. gasoline engine. Cost 
of running plant in summer is $30.00 to $35.00 per 
month. Yours truly, 

(Signed) GARLAND & ARCHER. 

Williamsfield, 111., 
The Northey Mfg. Co., 

Gentlemen: Received the refrigerator Saturday, 
Oct, 14th. It came through in good shape, we iced it 
Monday and 1 sure think it is fine; It is really better 
finished than I figured on. If I can ever speak a 
good word in this locality for you, I will gladly do it. 
Yours truly 
(Signed) E. G. JONES. 

Newton Falls, Ohio, 
1 wouldn't part with the cooler, it is the best I have 
ever used, It keeps everything in No. 1 condition. 
Yours truly, 
(Signed) R. S. ELLIOTT. 

This Man Has Bought Five of Our Cooling Rooms. 
Vinton, Iov 
The Northey Mfg. Co., 

Gentlemen: This is to testify that we purchased 
of the Northey Mfg. Co., one of their special coolers, 
and what use we have made of this cooler, it has 
given us perfect satisfaction. The circulation seems 
to be perfect, and the air in same is as dry as a bone, 
also seems to be perfect as to holding the cold, and 
besides, adding fully 50 per cent to the general ap- 
pearance of our market. The rack space for hanging 



No Testimonials Accepted Until After One Season's Use. 

and putting away of the meats is a great improve- 
ment over the old way, as it gives us so much more 
room, also the sanitary doors and general appearance 
make it as near perfect as possible for a cooler to be. 
Truly yours, GEO. HANOVER. 

Penimore, Wis., 
Northey Mfg. Co., 

Gentlemen: 1 have been using your Northey Pat- 
ent Cooling Room now about five months and find 
it a little "dandy." No one can tell me, now, that 
any overhead system is ahead of it, for we have both 
kinds here. My competitor has an overhead "New 
and I have the "Northey." My ice bill runs, at 
least, $1 a week lower than his and he has a good 
brick building, while mine is an old frame building. 
You can count on me to recommend your system 
to anyone that wants a cooler. 
Yours truly, 

LEN B. STAUFFACHER. 

Smithland, la., 
Northey Mfg. Co., 

Gentlemen: The cooler we bought of you is a 
dandy. We like it better every day, and our ice bill 
is about half as much as it was last summer, which 
is a great saving. The labor and expense of keeping 
it up is a great thing. Yours truly, 

(Signed) STRATTON & BENNETT. 

JOHN HERMANEK, Groceries, Meats and Feed 

620 18th Ave. East, Cedar Rapids, Iowa. 
Dear Sirs: I bought a refrigerator from you 
people about two years ago and it is giving us very 
good satisfaction, and we are well pleased with it. 
Hoping to hear from you real soon, 
Yours truly, 
(Signed) CHAS HERMANEK, Mgr. 

Van Horne, Iowa. 
Am well satisfied with your counter; it sure helps 
in the sale of meat. I would not be without one if it 
would cost $500. 

A. G. FETT, City Meat Market, 

Filth District A. & M. School, 
The Northey Mfg. Co., 

Dear Sirs: Your letter of Nov. 13th. stating that 
you had sent us three rails with hooks for same and 
brackets for our refrigerator, was duly received. We 
appreciate very much your giving us these fixtures. 

I w ish to say that the refrigerator has given entire 
satisfaction, and will be made more efficient for our 



use with the additional meat hooks. mk 

A great many people visit the school and are shownw 
this refrigerator. I am a'.vays glad to speak a good 
word for it. 

Yours truly, 
(Signed) J HENRY WALKER, Principal, 

Monroe, Ga. 

Northey Mfg. Co., 

Gentlemen: Please find our check enclosed for 
the payment of our last note with interest. 

We have increased our fancy cheese and meat 
business very much since we received our counter 
and the price we paid would not buy ONE SIDE of 
it. if we could not get another one like it. 
Yours truly, 
(Signed) BROWN GROCERY CO., 

Atlantic, Iowa. 

Des Moines, Iowa, 
Gentlemen: When I purchased a side icing cooling 
room from you, about a year and a half ago, I treated 
the claim of your salesman to a more or less of a 
"show me" attitude Would say at this time that 1^^ 
have been shown. My experience previous to pur-^A 
chasing your cooler was entirely with overhead icers,^^ 
and your system of cooling at that time was new to 
me. 

My coolers uses less ice in proportion than any of 
my fellow merchants, upon whose ice consumption 1 
can get any data. It is very dry and keeps meats in 
perfect condition. If it did not take too much space 
here there are several rather unusual cases I could 
cite as to its meat keeping qualities. 

It keeps a low temperature and hardly varies. 
The milkman and the ice man both say it is the best 
cooler on their routes. I have never had any sour 
milk, as it keeps several days. 

Recently in invoicing the fixtures in my store I put 
my cooler in at its first cost to me and when some 
surprise was expressed at this I made the statement 
that if I was not able to procure a cooler as good 
I would not take twice what I paid for it. 

You are privileged to refer any prospective pur- 
chasers of your side or center icing coolers to me, 
as I do not think any man needing a refrigerator can 
go wrong in buying one. ^ 

Yours very truly, ^fc 

FRANK GOODMAN, ~ 

Grocer and Butcher, 
825 S. E. 9th St. Des Moines, Iowa. 
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A Few Testimonals From Users of "The NORTHEY" Patent Side Icing Cooler 

No Te3timonial9 Accepted Until After One Season's Use. 

See What Those Who Have Used Our Coolers Say 

Send for Special List of those using Ou- Cooling Rooms for every purpose in all part 



Omaba 

Gentlemen: Answering your inquiry ol 
date, asking how we are satisfied with the largi 
you built and Installed rur us some time ago, \mii say: 
We bave been In tin- butcher busin 
the pasi twentj one years, have j irchased and us< 
different systems of cold si bi the 

besi upon the market, including amm mla ai .1 total 
1 over t'nii- thou sana dollars 1 rid bj 

carerui comparison of our 1.111 (making the allowances 
Tor the difference in size of cooler- thai the 
sumption or the S. Northey Patent is less than 
tin- best system heretofore used We n 

iur system lias a positive dry, co 1 ti 
lation and a low temperature that can noi be improved 
upon. To be brief, we consider it to be the onlj 
per-h-i 1 -\ -bin ami ,irt- -til w discovered our mis- 
take .iinl abandoned all thought- i.r riiln-r systems it 

1- ni.ikiiitr in \ I., 1 u - while we sleep. There would 

noi be SO many failures in the meat business if other 
bu toners had the same facilities for keeping- their 
m>-ai- ,1- we now have. Yours truly, 

FRED ROSS. 

Le Sueur, Minnesota. 
Gentlemen: In replj to yours will say that the 
double butcher cooler purchased from you last spring 
1- all .Hid more than you claimed for It. 1 am well 
and expeci to have you put in a cold storage 
ror me in the near future for holding eggs, etc. Wish- 
ing you success, I am, Yours, 

J. H. TERMATH. 
_ ., , F.sthervllle, Iowa. 

Gentlemen: I purchased my cooler early last February and now that I have tboi 
tested it through the entire summei season,] uni saj thai 11 1- ■■ 1 umiy the finest cooler 1 




- a t'» rfeci preserver or meat-, and 
■ weather we have and can hold 
. loss. 1 he cooler has .1 1 1 
the entire season and nmv will 
dry, 
and my coolei uses al 



have ever used and is satisractorj in everj way. it 
I bave kept pork and mutton thlrtj days in the hoi 
meat, it seems, as long as 1 wish to m na trade un 
dry air circulation, as 1 have kepi matches in it tin-, 
iitftn readily at any time, while the m< its are pern 

mouldy as they were in tl id style overhead system 

I can recommend the S. Northej Pateni t.. anyone wishing a first-class' un-to- 
date cooler. Yours truly, 

F. H. I YMAN. 
Fredericksburg, Iowa. 
Gentlemen: You n-k me to give you a testimonial If 1 reel lustlfled In doing 
in reply win say that having purchased rnj cooler m the early summer and using It 

the holiest weather, ] feel thai 11 1- the I" -1 test I COUld 1 nj cooler 1.1 and will -a\ 

that it has hep 1 my meal in perfecl ■•.. minimi at all times, and a- long a> I wanted i ; . 
keep it, and the circulation was perfectly dry and cold; iiu- meal never p..,,!,,,,,. 

or slimy. As a lest we Imntr a \o t apron on one ol the 1 k- and in about eigh 

it was pei nid we can keep matches m tin- cooler ami im-\ win aiwa\- p^in 

readily >huwniK the <• ■,- t0 be perfectly dry. 1 have had long experience and have 

used all Bystems, Put the S. Northej Pateni Is tl .1 u-.,i ami can recommend 

it to anyone wanting a good 1 Yours respectfully 

MIKES 
. . Waterloo, Iowa 

in reply to ymir Inquiry as to ho* we hk.- im butcher cooler purchased rrom vou 
last February, win say thai in our thirty years' experience ,,, n„ p, ,.,,,,-- n ,. u,, „„,., 

satisfactory cooler we ever used, much easier to 11 11 with Ice, and th nsumntlon le*s 

than the overhead rlrrulation; ah-oiutely dry, in raci we consldei 11 iterator 

1 You are at liberty to rerer anyone to us who wishes a perfecl working n 

I ll\- Dl MM] I 



s of the U. S. 

Hastings, Nebraska. 
Gentlemen: In answer to your inquiry as to what system we have used and how we 
are pleased with the S. Northey Patent arter using It a season, will say that in 1888 we 

put In an 8x12 cooler and used n until 1895, but as we were not satisfied, we put In 

with sail and cracked ice. This was noi satisfactory, so then we put in an S. 

Northej 1 1 mne to the con 1 i s the best system we have 

thing to do with, as n Is not only the easiesi to nil, but uses less ice and gives 

as low temperature as our freezer did. in addition to this, we know the S. Northey Patent 

ronger circulation than any others, we have ever used or seen, and is absolutely 

ill iimes, we can cheerfully recommend your coolers to be meat keepers Tor an 

indefinite tune y ours respectfully, 

KAUF & RINDERSPACHER. 
Webster City, Iowa, 
Gentlemen: The cooler placed In our slaughter house by you last spring has per- 
tll that you claimed for it, and works beyond our expectations, always dry and 
cold. It has kept meat Torty days in perTect condition in the hottest weather. We are 
perrectly satisfied with it and can cheerfully recommend the S. Northey Patent Side Icing 
System to anyone wishing anything in that line. Yours truly, 

Ml 1 AFFREY & TUTTLE, 
ishua, Iowa. 
men In reply to yours or recent date as to how I liked my cooler, will say 
r u-intf it a season n has given entire satisfaction in every way, keeping my 
I and dry and without mould as long as I wish to hold it in the hottest weather 
i have had considerable experience with coolers or all kind- and consider the S. Northey 
Patent the besi 1 ever used 1 nical m the use m ice and ha- a strong circula- 

tion of cold, dry air. We recommend the S. Northej Patent to anyone wanting to buy a 

Yours truly, 



first-class cooler. 



E1CKSTEIN 



Kansas City, Mo. 



Gentlemen: You have the liberty to re^er anyone to 
me 11 regard to the S. Northey Patent. 1 am using the 
ley cooling room- both in the Pl..--mn ll-u-. and 
iik 1 on. 11 Depot with 1.-- expense and trouble than any 
1 evei used. They save ice and are perfectly dry. 
Yours truly, 
FRED DOGGET, Prop. 
Adel, 1 
Gentlemen In rep] to \our inquiry u> to how 1 like 
er, will saj 1 have a thermomi t< 1 in 1 ai h room of 
mi ■ ooler to see If there 1- anj diffi 
tin.-. Pin 1 ,,, 1 [hi in to J - w hi 11 11 1- - -. 



■ Mi-id. ■ 
11 yel u 1 

rect, cold, dry air 

espeel 

I . B. PRESTON, 



tin shade. 1 hi lowesl 1 I 1 

1 d win say it has a pei 

1 in •, 
Ynurs ' 
Prop., '-Red Heifer Meal m i I 



Gentlemen rhe cooler has been entlrelj -au-ractory — 

holiest \\, alli. ] . ....IlIlR elyhl tie, , , U...U to\ 

coolei is 8x16 1 lie meat Is always drj and the circula- 
tion 1- fine. I bave hung moat whom was th rnughlv wet 
1 rom iii« lam in the i"-\ and In two hi nrs n was 
dry. ituih yours, 

F. M. WILSON. 




Write for More Testimonials if You Want Them 
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Pertinent Pointers for Intending Buyers 



Why You Should Buy A "NORTHEY" 




They usually save one-third tli<* )<"<• over ordinary Coolers. On 
this basis, figure your savings in five or ten years time. 



"The N< iKTHKY" is the ( Cooler free from continual repairs. 

They can be used for artificial refrigeration without change or ex- 
pense. 

Thej save you monej even year yon use them. 



IF you are buj ing your first cooler, 
all we ask is that you investigate 
The NORTHEY Coolers before 
placing your order. 

[f you have had long experience In the 
use of < !oolers, then we appeal to your 
■ ■. idgmentof a 

STORTHEY slope top Cooler. 

Let people who know gu 

to the man w] Self-cleaning, heavy galvanized pans, 

experience in the building of a t • . , ... . . 

ler. Ask the scientific man. '" P Pans cleaned mfhonl re ring use. 

. ,„.„„.. ,„„. Sanitarj retail meal shelf. 

The profil of low p. quality and re ^proved airtighi sanitarj traps, cas< iro 



Side [cing ls one oi il e man] conveniences in 

— ii" or derricks n led. 



I'lic NOKTIIKY' 






Racks and sanitary hooks removed b} one operation, 

"NORTHEY." 



••■I! aboul ' watch by the outward appear You can stand u\> stri 

5 ou donM have to trim youi profits fron ate or throw out fruits 

^ cheap, Cooling Room cold air ,-iml vegetables in a "NORTHEY." 

1 hej ai e < ruaranteed. 
[t cost 

Wetak< es uof you. 

i million* nsulation. 

..I, r Walls, mineral wool packed. 

Flo or] packed. 

riishin^ eland Gold, 

M;J o I "1 her ti 

< HM'im i el, or opal glase line 

ben desired. 
PERFE< T « [R4 [JLATION. 

NORTHEY Improved Side and Overhead Systems and Special Walls 





Superior Points 

OF 

"The Cooler With the Hump." 
S. Northey's Patent Slanting Top. 
Perfect Construction. 
Heavy Walls. 

Solid Mineral Wool Packed, 
Special Thickness When hesired. 

Two Beavy Layers Waterproof Wool Felt. 

Two 7 s inch Thickness Lumbi r T. and G. 

Airtight Triple Matched Joint-. 

Sections of Convenient Size. 

Enside Painted in White Sanitary Asbestos Washable Paint. 

Removable Sanitary Racks and Hooks. 

Wearing Parts Hani Wood. 

Airtight Doors, Hard Wood. 
, Airtight Jambs, Hard Wood Linseed Oil Soaked. 

Sanitary Retail Meat Shelves. 

Airtight Windows. 

Floors Soaked in Linseed Oil; cork tilled. 

i >oor sills Galvanized Iron Covered. 

Emproved Cast [ron Airtight Traps, and Threaded Dram Pipe 

Pans Heavy Galvanized Iron, Self Cleaning. 

Removable Drip Pans. 

Large Lag Bolts Used. 

All Parts Numbered; Anyone Can Set Them C|, Full Dilutions 

Sent. 
Heavy Solid Brass Trimmings, 
Heavy Airtight Brass Fasteners. 
3 Glass and 2 Air-spaces in Windows. 
Non-Breakable Ice Slats 
NO MOULD. 



Facts 



Some Plain 

ON 

"The Cooler With the Hump." 

ONLY SCIENTIFIC COOLER made. 

Saves Ice. 

Perfect dry air circulation. 

Preserver of its contents. 

No mould, taint or odor. 

No slimy meats. 

N't) d i ■caved vegetables. 

They will keep matches drier than in your match box. 

Yon can light matches on the walls, ceiling or ice racks. 

Wet paper hung on hooks can be burned in a few hours. 

Will dry meats off in a short time. Retains rich juices and flavor 

n!' meats. 

Fruit and vegetables will in time dry up, but never mould or spoil. 
Fruits, vegetables, butter and milk can 
be kept in the same room. 

No overhead sweating. 

No sweating windows. 

Doors or windows do not sag or stick. 

DRY AS THE PLAINS. 




NORTHEY Improved Side and Overhead Systems and Special Walls 



Brief General Information on Northey Patent Refrigeration and Construction 



SIDE AND OVERHEAD SYSTEMS 



OOBTHEY 1' i ' ' l891 < 

iRY COLD All; 

Systems: Side and Overhead 
G HUMP TOP I 00L1 

! \I»K. 



Insu: 



Latches can be 
w et paper ha 



! anywhere in >•"'*« I A 
a few hours can he 



NORTrlEY 
" LATENT COOLER 




SEE TME MUMP 



otected each 

Lumber on 

le lumber to 
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ing root 

Temperature and Cold Air Cold air is of no \aluc only to keep but- 

;iI „l a cheap method to establish circulation Cold air 

tion and drj air will uo1 preserve perish 

days in I olorado in open ail 

. DEGREES CN THE SHADE; not because it is 

Bl 

Fiooi I solid \\ ill" cork, and p 

i.. 

and undersi 

I rj pol 

Banitary Interior Finish 111 our cooling rooms 

• ■ odorless, 

D 00r heavy and insu 

p nelh ■ finish i 

Windowi • d ■■■• 
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i each 






tWO 1" 


1 eon 
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General Description of Northey Dry Air System. 
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Choice of Meat Racks or Three Rows Slatted Shelves 
Full Information Given [ce Machine Companies. 

W'c recommend brine tubes or small round tanks coupled in place of brine tanks in this system. 

Description of "NORTHEY'S" Patent Cooling Room 

i- - HE Northey Cooler is differenl than other Coolers «»n the markel 
d *^ as ii has a slanl top with a hump over the ice chamber. There 
^ j arc main advantages in this style <>\<-v tin- old styl I 
^~^ Example: It takes 2700 pounds of ice to fill a 6'x8'x9' 
[cer and 4050 pounds to fill an B'x6'xl0' Overhead Ecer, and tl 
everj time you till it for years to cool the same amounl of meat. 

It reduces the amounl of space to be i led, as the corners are cul 

off, thereby saves icing many cubic feel of useless space, which is too high 
fetn use conveniently. 

Another feature of the slant top is the greatly increased circulal 
warm air travels aboul five times more rapidly on an incline, therei 



the air in a N( MM 1 1 El I oolei comes i ntact with 

the i".' ti\ e i imes more frequenl than in other I 

consequently the dryer, colder and sweeter the 

air will be as the ice absorbs the dampness and odors. 

Nfol only this, bul the colder and drier the air the 

slew er i1 will mell I he ice, w hich meai and 

■ r\ thai dry, cold air circulation is 

importanl than cold, damp air alone. 

CIRCULATION 

1 I or system, k placed at one end 

or side of a single Cooler, or across the center of a 
double Cooler. The ice causes the cold air to 
down annual the ice and back of the slats, falling 
mil through our non-obstructing pan system to the 
floor of the Cooler. There is a tighl partition on 
side of tlm ice, open at the tup and l»<>ttom. 
This acts as a syphon- When the cold air falls 
draws tin* warm air in from thi 

turn is falling ami pushing the warm air ahead of 
it to tin- top of the room, where it strikes the slop- 
ing top of our ceiling and. by natural gravity, fol- 
lows up to the top of the ice chamber where i1 passes in and on the ice. 
ses all heal and odors, which run off in the drain. The fall- 
ing of the cold air and the rising of warm air causes a Id, dry 
air circulation winch carries off all possible dampness in the 
the contents retain their rich juices and flavors. All four sides ami hot- 
torn of the ic< ed. Thus, we get aboul double the amounl of cool- 
ing suri the old style system, in which the bottom of the 
the onlj exposure. When 95 in the shade in the Wi 

. well-known fact that fresl be hung out of doors 

and kept perfeel l> . I >ried I rid do nol turn brown 

as in the Middle states nl of the <\ry air, 

qoI cold air. The i\\y air in our Coolers preserves the I .is the 

contents. P< i ■ Dry Air success oi -The 

NORTHED . 



NORTHEY Improved Side and Overhead Systems and Special Walls 



"NORTHEY'S" improved Overhead Cooling Rooms 



THE ONLY OVERHEAD COOLNG ROOM WITH 
A POSITIVE DRY AIR CIRCULATING SYSTEM 
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System can be Ar- 
ranged for, Tanks 
or Coils 



AFTER years of successful operation of the NORTH EY Patent. 
Hump Top Side Icing Cooling Room, we have had many in-^ . 
quiries for an overhead cooler built on similar plans as our 
hump top cooler. To meet the demands of those who want an over- 
head cooler we built a few Cold Blasts, arranged as per cut shown, 
to test them through the seasons of 1911 and 1912, which were un- 
usual ones. The results were better than any overhead cooler that we 
have ever seen, and believe we have the best overhead cooler made. 
CTRCTJIiATION. 
The circulation in the NOHTHEY Cold Blast Overhead Cooler 
is superior to the former system used in Overhead Coolers, in that 
the cold air passes down by a special cold air duct, near to the bot- 
tom of the cooler, forcing the cold air underneath the warm air, 
which rises up against the sloping ceiling and up the warm air duct 
and condensing on the ice, all heat, moisture and odors. 

Again you will note, the cold air passes down the cold air du^t, 
which causes the air to circulate in the corners by suction. It is in 
the corners that perishable goods often spoil for lack of circulation 
in other systems. With this perfect circulation, we are able to ob- 
tain a dry air cooler, which preserves the contents as well as the Ice. 
DAMPNESS AMI DEAD AIK. 
In the old style overhead cooler there has always been more or 
less trouble with the cold air coming down on top of the warm air or 
mingling with it, which causes condensation, and deposits the foul A 
vapor on the contents of the cooler, which takes on a tainted or cool- ~ 
er flavor. Our Cold Blast System does away with any dead air cor- 
ners. 

CONSTRUCTION. 
NORTH EY Cold Blast Overhead Coolers are constructed extra 
heavy and made amplj strong to carry the large load of Ice neces- 
sary to fill them. You should consider the safeness in the construc- 
tion of these coolers, as there are many tons of ice overhead, and It 
is unsafe to walk in and out of a cooler that is put up cheaply. 

NoinilKV LarKf »>r Double Coolers have cold air coming down 
center and warm air up two sides. Single Coolers have cold air down 
le and warm air up other Bide. 

SIZE AMI STYLE. 

NOKTHEY Cold Bla>t Overhead Cooler is made fn the same size, 

\\/ih construction and fixtures also as far as possible, as the 

NOHTHEY Patent Hump r<»p Side Icing Cooler. The standard height 

Ol the NORTHEY Cold Blast Cooler is 10 feet; allowing 6 feet, 1 

Inch to bottom ol pan; i tool Coi pant and Ice i>e<i>.; 2 feet, - 

i for ice space; 5 Ini bea each tor Boor and top, unless heavier 

walls are used. 10 feet is lowest possible for practical use. These 

overhead coolers take special price when higher. 

NOTICE — We do not hesitate in Baying that our NOKTHEY a 
Side i are more econom than uny simillar con ^ 

now m use NORTHEY Side leers use less Ice than 
NORTHEY Overhead leers — The reason: I^ess space to cool. 
Choke of Meat Racks or Three Rows Slatted Shelves 



PATENT APPLIED FOR 
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General Description of How Our Cooling Rooms are Made 

Double Coolers —A Double Cooler is one thai lias Lee across shelves over to the ice condensing them and carrying them off in 
™ the center, or may have it at each side or each end with a partition drain water. 

i 4 i *■ 4 i .„,. ,. nrm i. ir /i^uin Meat, Hotel and Grocery Coolers— These are furnished, in 

between, circulation going two ways. In our regular double » J 

„ , i- i ■ our regular equipment, with snnitan removable quarter or loin 

Coolers, we usually place the ice across the center, wlueh is . 

rails and hooks. \\ hen desired we can substitute three rows ot 
especially adapted to meal marksl use, the back room being used slatted wQod she]ves witW extra charge< 

for large quarters, and the front room for small pieces. They are w „ limi i sn a sanitary removable wire shelf and removable 

retail rails and hooks in the retail, front 
hark of windows only. 



also useful for grocers and hotels when* 
one room is used for meat-, while the 
other room is fitted up for carrying 
butter and other articles. 

Single Coolers— A single Pooler is 
one with the ice chamber across urn- end 
or one side, circulating one way. AVhcn 
"The NORTHEY" Cooler with one room 
is used for grocery or hotel purposes, it 
is uecessarj for perfect results to dis- 
tribute the food as follows: 

Butter, milk, or easil} contaminated 
foods under the ice, or on the firsl shelf. 

Meats on hooks or on the center 
shelves. 

Mixed dishes, fruits, vegetables or anythin 
the top shelves. 

"With this arrangement, the pure cold air passes over the 



SINGLE COOLER 





\J ^^\^ 




I VI I GLE MEAT ROOM 

.Mih ice and main door removed) 
Full Information Given Tee Machine Companies. 
We recommend brine tubes or small round tanks coupled 
brine i system. 



Right and Left Hand Coolers — This 
is determined from the entrance to your 
store room. 

The Cooler that stands to your 
right as you enter the front of the 
building, facing the rear, is the right 
hand Cooler, while the one to the left, 
is the left hand Cooler. 

Trent and Side Finish— All of the 
plainer "XultTHEY" Coolers are fin- 
ished on the front and one side, while 
our fancier Coolers, unless otherwise 
ordered, have a plain finish on one side. 



with odor, on 



place of 

The section containing the window or windows, is always 
designated as the front and is given first. 

For Example — A 6x10 means a 6 foot front and 10 foot length. 
* delicate foods first, carrying the odors of articles on the top [f you want a 10 foot front and 6 ft. length, designate it as a lOW. 

NORTHEY Improved Side and Overhead Systems and Special Walls. Choice Meat Rails or 3 Rows Slatted Shelves 
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[nsulatioD than Mineral Wool if Desired. 
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Northey Cooler section 12 years old, showing Mln< ral Wool up tight where orlg 
inally packed and bone dry after lum remOYed 
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Construction of "NORTHEY" Standard Walls 

Nos. 31/2, 4, 5, 6, 7 and 8 

STANDARD WALLS sl;in<1 

walls win. found to I atisfactory 

B< ginning with the outside L3 16 

placed 

• pounds to 

■ waterproof 

: on the in 



AIR SPACES VS. SOLID INSULATION Air 
■ insulat and vraa 

constantly 

used in the 

rators All 

itted, 
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er Insulation in Place oE Cork it Desired: Extra 



Standard Cork Filled Floor. (Special Sizes to Order) Oth. 

Floor— The floor of a Cooling room of any kind is one of its most important parts. It is liable to become wet, or 
soaked at times by the upsetting of liquids, but the greatest source of trouble in this line is the too frequent wetting 
by mopping out. A great many people make a mistake by flushing the floors, 
thus allowing the water to soak through the insulation which, in time, rots 
out the frame work. In cleansing a Cooling room, simply use a damp cloth, or 
mop, wiping up carefully. Allow no water to go through For this reason 
we have adopted cork filling for our floors and, in addition to this, we have 
put water proof felt on each side of it. Crucial tests have proved that when 
water is poured on the cork, it will run to the bottom and leave the cork per- 
fectly dry, which it will not .In with any other kind of 
L89!l experience has proved in us thai this is tin- besl possible kii 
to use. We are using it throughout in all of our work, large and small, also 

Portable Coolers, [ce ''lusts, Fish 

Boxes, etc. 
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NO. 3' 2 FLOOR. 
Used with No. 3V£ wall. In chests. 



NO. 4 FLOOR. 
Used with No. 4 wall. 



NO. 5 FLOOR. 
Used with No. 5 wall. 



NO. 6 FLOOR. 
Used with No. 6 walL 



"NORTHEY" Patent Market Cooling Rooms 

Standard Mineral Wool or Cork Filled Walls and Cork Floors 



SIDE ICING OR OVERHEAD SYSTEM 



Quality 




Service 



BUILT ON ORDER 



STYLE "U"= (Showing 20' width, front only). This is a beautiful design, of a plain but tion; heavy fluted posts and heavy baseer connthi m A 

caps; includes all that is shown in cut. Lowest and stock height 12' without extra charge. Standard finish plain or quarter sai ther finishes if desired 

Solid brass trimmings. 
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"NORTHEY" Patent Market Cooling Rooms 

Standard Mineral Wool or Cork Filled Walls and Cork Floors 
SIDE AND OVERHEAD SYSTEM 




August 11, 1922, 
Northey Manufacturing Company, 
Waterloo, Iowa. 
Gentlemen: — 

This is to certify that I have an old Side 
Icing Double Cooler of your make that is 
over twenty years old. This has been 
moved four times and re-set and for all 
that it is a very old cooler, it is keeping 
my meats in perfect condition today. Re- 
cently, when a representative from the fac- 
tory called, we opened the ice door and 
lighted matches on the ice slats and ice 
bed. 

I remarked that some of their competi- 
tors had made the statement that the min- 
eral wool in the side walls had probably 
settled two to three feet, when your repre- 
sentative immediately got a brace and bit 
and bored into the wall at the top and 
pulled out mineral wool, showing that there 
had been no settling at all. 

The salesman showed me that I had sav- 
ed $4500.00 worth of ice over what an Over- 
head system would have used. The cooler 
at this time is very economical on ice, has 
a cold dry air circulation and keeps meats 
fine. 

Respectfully, 
Mike Birkle, 

1124-2 Street N. E., 
Minneapolis, Minn. 
P. S. — Mr. Birkle bought a new opal front 
since this testimonial was written. 



BUILT ON ORDER 



STYLE "T"— (Showing 10' width, front only). 



land Corinthian caps; panels are filled with white opal glass 



This is a modern, plain, but rl< b design, includes everything as shown in cut, large round columns; heavy bases, 
opal glass. Lowest and stock height, without extra charge, 10 ft. Standard finish plain or quarter sawed oak, 
other finishes if desired. Solid brass trimmings. 

Mirror in place of center window, same price. Mirror set in window frame, extra. Standard number of windows in cooler fronts: 4 ft. and 5 ft. front, 1; 6ft. 
and 7 ft. front, 2; 8 ft. and 10 ft. front, 3; 12 ft. Bpecial, 4. 

51 



'NORTHEY" Patent Market Cooling Rooms 

Standard Mineral Wool or Cork Filled Walls and Cork Floors 



STYLE "Z"— (Showing a 10' width, front only). This 
Is an attractive design, with long fluted columns from the 
base to the cornice; heavy bases; cornthian caps, and 
plain ri( aidudes everything as shown in cut; 

initial . height 10 ft. 

without extra charge Standard finish plain or quarter 
ik, other finishes if desired. Bevel plate glass, 
allowance for plain [red. Solid polished 

trimmings. 



PERFECT CIRCULATION 
ALWAYS DRY 



NORTHEY 
PATENT COOLER" 



<S£ 



SEE TME MUMP" 



BUILT ON ORDER 




Madt 



"NORTHEY" Patent Market Cooling Rooms 

Mineral v\"<.[ Filled Walls and < orl Moors 




STYLE "V"_(Showing a 10' width, front only.) This 
special, plain rich design in our fancy coolers; has 
large, heavy, flat, square, round cornered columns; special 
. heavy square base. The cornice is in keeping with 
rest of the design; heavy and substantial; trimmed 
in deep cut ad moulding of a neat design; 

bevel plate mirrors over th and large white 

opal glass panels below_both trimmed in aluminum mould- 
ing The general frame gives a heavy substantial appear- 
This cooler is fitted up with our regular equipment. 
This Includes all that is shown in the cut. Lowest and 

id finish in 
plain or qu <>ak, other finishes if desired. Solid 

Northey Mfg Denvi 

I think I ] 
m Cooler ii 
tying 't I would 

report tin- same i 

work 

dry and sv< 

I in the 
m highly pleased with 
it and will recommend 

Frank Ta 



NORTMEY 
PATENT COOLER 




SEE TriE MUMP 



For more fancy design send for special pictures, 
wall or finish. 



BUILT ON ORDER 



Complete Modern Equipment Our Specialty 




LRY ( OOLEK IX MARKET 0] A. J. \\ I'll h K, \\ \ DERLOO, [OWA 

MR. WITTICK HAS BOUGHT NINE COOLERS OF US. ABOVE SI/ 1 : i . M l<;il 



"NORTHEY" Patent 

Market Cooling 

Rooms 

Mineral Wool Filled Walls and Cork Floors 

SIDE AND OVERHEAD SYSTEM 



TO WHOM IT MAY CONCERN: 

I have been using Northey Cooling Rooms 
for the past twenty years and I am using 
a large size cooler now with a 6-inch wall. 
I have just moved into a new store. I 
started my ice machine on Tuesday even- 
ing, August 8th and run it down to 14 de- 
grees below freezing and then shut off my 
machine. It stood at the freezing point the 
next night, Wednesday, August 9th, and 
stood at 42 degrees, Thursday noon, August 
10th, when we again started the machine. 
I took another test Saturday night at 10:30 
and run the cooler down to 32 degrees, 
shut it off and the cooler stood Sunday and 
up until Monday noon withoul operating 
the machine and reached 44 degrees. I 
find by running this machine about an hour 
in the morning, about two in the after- 
noon, I am able to hold it to 32 degrees 
easily. This is certainly a fine showing and 
indicates that the cooling room is tight to 
hold the temperature all this time with Hi- 
machine shut off. Would be glad to show 
this outfit to anyone who comes to the city 
and is interested in a cooler that can ac- 
complish these things which I think are 
little short of wonderful in cooling rooms. 
E. B. WIGHT. 



"Quality" "Service' 




■lud^Ivervfh^ as shm n in rnt I i ? ft . deptn ' doub e f ide icer " Can be made * overhead style also. This is a modern, plain but rich design, In- 

fcish dU?b oak atso aual «iJ?J rounded casings and Corinthian caps; panels are filled with white opal glass. Lowest and stock height. 10 feet. Standard 
Rw it deferred. ' ° er fimSheS lf deSired ' extra; Slatted shelf back of tne glass; heav y solid trimmings. Mirror in place of center win- 

■oolerTrontt S fft "anu ^ftSronVV^f^ ^^ MilTOr Set in window frame ' extra * Standard number of windows in 

ooier irontb. 4 rt. and 5 ft. front, 1, 6 ft. and 7 ft. front, 2; 8 ft. and 10 ft. front, 3; 12 ft. special, 4. Made in standard sizes. 

Standard finish, beautiful grained oak. Other finishes, if desired, extra. 10 and 12 ft. fronts only generally carried in stock. Wood panels same price as opal. 
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"NORTHEY" Patent Market Cooling Rooms 



Mineral Wool Filled Walls and Cork Floors 




STYLE OPAL— (Showing an 8 ft. width front, 10 ft ■! 
depth overhead cooler. Can also be made in side leers). 
This is a standard fancy design showing the 
full windows in the cooler. However, the center may be 
a bevel plate stationary mirror. We can make this in any 
of our regular sizes. This is a very substantial style; 
heavy, flat, plain, square base; corinthian caps, heavy 
cornice, and white opal glass panels above and underneath 
the windows. Lowest and stock height 10 ft. Standard 
finish is plain oak— other finishes if desired, extra 
Slatted retail shelf back of the three glass; heavy solid 
brass trimmings. For sizes, capacities, general descrip- 
tion and extras, see former pages. 

Hot Springs. Ark 
Northey Mfg. Co. 

Gentlemen: — 

The cooler 1 bought of you is the best thing I ever 
saw; it is satisfactory in ev< There has been 

a number of Butt-In i - i tamined It, and all say it is the - 
best they ever saw. I think you will get considerable % 
business in this part of the countn from the sale of these 
you have here. 

fours truly, 

J. H. Bradfield. 

Mirror in place of center window, same price. Mirror 
set in window frame, extra Standard number of windows 
in cooler fronts: 8 h and L0 ft. front, 3; 12 ft. special, 4. 



NORTHEY 
PATENT COOLER" 




Opal Style SEE TME MUMP 

Made with side or overhead system, any size wall or finish. Standard sizes No 5 wall coolers in stock. 

Standard finish, beautiful grained oak. Other finishes, if desired, extra. Ma ii> in btandard size* 8 ft. fronts generally carried in stock. 
Wood panels same price as opal. 
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"NORTHEY" Patent Market Cooling Rooms 

Mineral Wool Filled Walls and C ork Moor* 










Opa. Style 












'NORTHEY" Patent Market Cooling Rooms 

Standard Mineral Wool or Cork Filled Walls and Cork Floors 
Can be made with side or overhead system, any style, wall or finish. 



BONE 
DRY 




( 



PERFECT 
CIRCULATION 



STYLE -B- fund single side icing cooler. This . i most popuia bablj the mosl ittractird 

lor the pnci and corinthian caps, includes all thai li Is plain . i and Gold or 

Mahogany stain can be had. . ted retail shelf back of glass. Heavy solid brass hardware trimmings. Foi rlpUon and extraa, 

see pages 12 to 2- stock with 5" walls same as style "O" sizes.lce door is longer than shown. Mirror in place of center window 

Mirror set in window fr.. Standard number of windows in cooler fronts: 4 ft. and 5 ft. front, 1; 6 ft. and 7 < 






same price. 
8 ft. and 10 ft. front, 3; 12' spei lal ( l. 



"NORTHEY" Patent Market Cooling Rooms 

Standard Mineral Wool or Cork Flllad Walla and Cork Floor* 
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Northey Patent Market Cooling Rooms 

Mineral Wool or Cork Filled Walls and Cork Floors 



STYLE "O"— Special— (Showing a 6'x8'4" side front 
cooler). This is made in oak; other finishes if de- 
sired, extra. This is one of our plainest styles in a 
varnished finish; it is very plain, but it is neatly made. 
The body of the cooler is "our neat pattern beaded lumber; 
plain heavy corner boards; large round deep cut cornice. 
Window frames and doors are ash and oak. It is used 
chiefly for markets, and grocery stores, where a very plain 
finish is sufficient, but the general makeup of the box is 
the same as our best cooler. Solid brass trimmings. Made 
in our regular standard sizes; each window has 3 double 
strength glass. Racked, hooked or shelved regular. 

This takes same price as regular 6x8 except swing 
shelf and mirror added extra. 

Mirror in place of center window, same price. Mirror 
set in window frame, extra. Standard number of windows 
in cooler fronts; 4 ft. and 5 ft. front. 1; 6 ft. and 7 ft. 
front, 2; 8 ft. and 10 ft. front, 3; 12 ft. special, 4. 



NORTHEY 
"PATENT COOLER" 




see the: hump' 




ill or finish 
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'NORTHEY" Meat, Grocers', Bakers', Hotel and Cafe Cooling Rooms 




Standard Mineral Wool Filled Walla and Cork Floor*. 

SPECIFICATIONS: 

FINISH — VarniBhed outside medium dark oak. White washable 
paint inside. 

construction— From and one end Untitled In beaded oak 

WALLS AND INSULATION -6" standard walls, mineral wool 
packed with water proof felt on each side. 

FLOOR AND INSULATION nh cork with 

water proof ' b side. 

DOORS — Made of oak. 

GLASS — Three thickncHHos of double stri'ii^th Klas* Window 
2Q"x30". 

racks and shelves Standard equipment as desired 

ICE CHAMBER .-*el slats 

PANS Heavy j?alvani/. ■! Iron 

TRAP — Cast iron. 

trimmings h. omatii 

bj limplj putting ooili 
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General Information and Suggestions on Selecting Refrigerator Isetop, Freezer, Low 

Temperature and Display Counters 



EARLY HISTORY: 

On account of meats being kept in ;i lar<re cooling room out of si-hi 
it was realized many sales were lost and that suggestions or displays are 
always a *rood salesman. No merchant would rent a storeroom without 
front windows or fixtures to show his goods. Therefore the refrigerated 
display counter was produced. The first ones were so poorly built, ex- 
pensive to operate, and there are several styles used today which should 
be selected fjbr the use they are intended for and not simply bought in a 
general way. and it is necessary for the manufacturer to build them to 
meet certain uses. After 34 years of experience we recommend: 

xmrniKY "isetop" counters: 

The Isetop Counter is the addition of mils to our Universal Counter, 
making the "Isetop" patent. 

We ran safely say that this is the last word in an artificial system 
either ammonia or brine refrigerated display counter from a standpoint 
of convenience, economy, salesmanship and appearance and the greatest 
amount of display space for the money, especially adapted for fine city dis- 
play shops or places where the use of cracked ice and salt would be a 
nuisance and inconvenience and is far superior and much cheaper to oper- 
ate; less help and quick service. Turning on the valve a few minutes 
morning, noon and night operates generally 24 hours without further at- 
tenl ion- 

The "Isetop" is accomplished l>\ covering the pipes with wet sand 
well over the top of the pipes, then this is frozen solid, then a reasonable 
thickness of water added that conies up close underneath the shelves that 
support the trays. This, in turn is fro/en solid. We now have a large 
frozen body of water and sand which maintains the cold in the well of 
the counter for many hours without melting. It is the most convenient 
system to use with an ice machine that has as yet been known. 

NORTHEY"UNIVERSAL"COUNTERS USED WITH CRACKED [CE: 

The Northey Universal Counter is considered the finest arrangement 
that has yet been turned out for use with cake or cracked ice from all 
points. Many are additional and also improvements over the best in oth- 
er types of counters and eliminates many objectionable things. We rec 
ommend it to be the very best and with the most attractive display and 
sales value of anything on the market. No ice chambers taken ou1 of the 
space or length; easy height for customer to shop over and select goods. 
From a market man's side, he can remain in his place and take out the 
meals, weigh them, wrap them, and have an opportunity for salesmanship 
on some Of the other goods. The ease takes care of all kinds of fresh and 

smoked meats. It has a special place for chicken, brains and sweet 



breads in the back. On fish days a part of the rack can be removed and 
fish and sea foods laid directly on the ice. We have testimonials from 
first class market men who have used all kinds of other counters, "who say 
that these counters excel anything else they have used for selling the 
goods which is the big item. Meat platters are down close to the ice and 
our depressed case bottom holds the cold air perfectly on account of the 
heavy insulation of sheel cork all around. If ice machine is added later, 
coils can always be furnished for machine winch makes an Isetop). 

This counter is considered the best thing for all kinds of fresh and 
smoked meat Is, fish or seafoods or window display; 

ith block or cracked ice. Keeps the meat very cold. We have 
cases where it has run nearly a week on one icing, which shows the cold- 
retaining qualities of this case. Coils can be placed in it when desired. 
See further description under our Universal Display Counter. 

NORTHEY FREEZER COUNTERS 

We believe that point for point we have the best freezer counter on 
the market today for the trade desiring the best freezer counter that can 
be made- Cracked ice or cracked ice and salt, non-clogging tanks. Con 
venient for customer to rest pi use or packages on, and no heavy doors 
for the salesman to pull towards him, hold or hack up from, making the 
reach longer; beautifully finished and easj working counter and scale 
height. No sweating glass. .See further description under our Freezer 
i Counter). 

STANDARD NO. 350 > L<»\\ I KM I'L I; ATI KK < <>l \TKli 

This is our heavy wall, plain ice refrigerated counter used where 
meat is kept a reasonable length of time and is operated by chunk ice, 
•jives splendid service for fresh meats and sold at a medium price. This 
case is so well built that some of our customers order freezer tanks put 
in them which makes them a medium priced, LOW TKMPERATURE 
case and has given very good results, even m southern states, but is not 
built or sold as a strictly freezer case. See description on another page. 

STANDARD NO. -V.o AND M>. 100 DISPLAY CASES: 

These cases are made with thinner walls, mostly for smoked meat, 
delicatessen, cafe, candy or for short-til lisplay. They are nicely fin- 
ished and will do the work well for which they are intended. 

WHEN BUYING A REFRIGERATOR CASE OR COUNTER BUY 

ONE THAT WILL hTLFILL Vol K KL« t d I K KM L NTS. 
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ISETOP COUNTER AND UNIVERSAL COUNTER TESTIMONIALS 



Williams, la., Sept. 1, 1924. 
Northey Mfg. Company, 
Waterloo, Iowa. 
Gentleman: 

The Isetop Counter I bought from you has proven 
to be very satisfactory. 

It keeps the meats in very good shape, easy to 
work out of and easy to keep clean. 

The cost of operating the counter is nothing, as 
you will save more from not having to open your 
large cooler so much, than what it takes to keep 
Counter frozen. 

It is a real show case and sells the goods. Would 
not go back to running a meat market without one. 
Yours very truly, 
(Signed) H. A. LOCKWOOD. 

Benton, Wis., Sept. 7, 1923. 
Northey Mfg. Company. 
Waterloo, Iowa. 
Gentleman: 

Your Isetop Counter is now in use at my market 
two months, and it surely had a fair trial as we had 
two very hot months — July and August; and can 
good results. I am more than 
satisfied with it. Would not part with it for any 
amount of money if I couldn't get another. 

I am glad to have anyone at any time call and 
1 find a big difference in the sales of all 
kinds of meat. I hope you install many m 
Yours truly, 

ED. ! 

panj . 

' man: 
1 have owned and markets 

the pas: I many 

of refrir 

that in all i 

unter. 

I 



("Isetop" Name Registered U. S. Pahni Office) 
(Used With Ammonia or Brine) 

dred pounds or maybe four hundred in on Monday; 
Wednesday we put in a hundred to one hundred and 
fifty pounds and on Friday a half a cake or one 
hundred and fifty pounds which would run us to 
Saturday closing. This, of ocurse, was during Julj 
and August, the hottest weather of last year.) 

This letter I am writing in praise of this counter 

is just plain facts as told to Mr. Schwaneke, your 

salesman, and he asked me if I wouldn't be kind 

enough to put the conversation down in writing. 

This is just a part of what I mentioned at the time. 

Yours sincerely, 

(Signed) H. O. PETERS, 

554 Central Ave., Kansas City. Kan. 

Madison, Wis., Jan. 31, 1925. 
Northey Mfg. Company, 
Waterloo, Iowa. 
Gentleman: 

For the benefit of the Northey Manufacturing Co. 
and those contemplating the purchase of a modern 
Universal Northey Display Counter, we take pleasure 
in quoting the following: 

Not so long ago we decided on the opening of a 

new Meal Market in a location we thought would 

be good, but in the most heated part ol thi 

for competition. Our first thought was to install the 

1 modern equipment to meet this competition 

- tiled 
k ■ did QO( 
thini ^ld be made that would worl 

<!• i the i onditiona this cooli to What 

i posed condition - Le thai n e ha 
solid floo, 

economical and it keeps our meatt perfectly 

• unters make 
a out most 
I 

,' do tl n d 

until 

thei ie ju^i 

md this W< truthfullj 

ow 

turn a high ov< rh< ad we 

i 

i 

He ■ 
i it would 

and ends - ■.. casing their appearan. ■ 

TIC 



the customer. They keep meats perfectly until sold, I. 
regardless of the temperature of the room. We 
serve on an average of 900 customers on our sale 
days, and this trade is taken care of with two men 
in the front shop. Our clerks are always facing 
the cusiomer, there is no loss of time when cus- 
tomers are nol in the market; as the men are get- 
ting ready for them when they do come. We be- 
lieve any man operating a business open to the 
public and trying to do business without one of 
these cases, is just simply standing in the light of 
a 50% increase in his business. We do not care 
Imu large or small he may be if he has some cus- 

t ers calling at his store; he will got more money 

from each customer and increase the number of cus- 
tomers by using a Northey Universal Display Case. 

Yours for success, 

THE CJ. S. MARKET, 

Owen & Courtney, Props., 
Madison, Wis 

Waterloo, Iowa 
Northej Mfg Company, 

Waterlo >, Iowa * 

Gentleman: \ 

After using your improved Isetop Counter, wish 
to Sa3 thai we have had many favorable comments 

on the finish, workmanship, display and convenient 
height, bj our customers. We also find it extremelj 
convenient toi our meat cutters; quick service; no 
handling of heavj doors, convenient wrapping hoard 
with paper and twine underneath and always facing 
iistomer, giving the opportunity for salesman 
ship on other goods and the possibility of handling 

We have a 22 n counter and we turn on the am- 
monia about fifteen minutes every morning, ooon 
and aight, which doea for 24 hours The economy 
hi operating the case is almost unbelievable, The 
heat passing out of the case keeps the dust a 
and doea not have to be cooled as in other aystei 
Th< flies do i inter We cannol feel any cold 

I he top edge Of t he counter \\ - 

have used the regular counter system pipe and 

system and there is i on In oui 

opinion We believe you were right when you stated 

an ice and s.mi proposition would not be suitable 

In Chicago stores and consider ours quicker for • I 
p needed 

!:• pectfully, 
JAMES I si 
F. L. King, Mgr. Grocery ^ i 



The Famous Northey Isetop and Universal Count 




-it TOP CO 






10 TOC 









Famous Northey 
Universal and 
"Isetop" 
Counters 



Don't Use 
Too Much 
Salt on 

Cracked Ice or 
Will Freeze 
Meat on 
Platters 




MEAT TRAYS 



Q QQQ O O Q?vHft nnT: 



Northey "Isetop" (Burrows Pat.) Used With 
Coils and Gas or Brine. 




CUT SHOWS BACK VIEW OF UNIVERSAL COUNTER, 



M FT U0» AND 
CUTTING 0OA*p 



Northey Universal Counter Used With 
Cracked Ice. 



Northey Universal Counter Used With Block 
and Cracked Ice. 



FAMOUS NORTHEY ISETOP AND UNIVERSAL DISPLAY COUNTERS 




NORTHEY ISETOP COUNTER, same as above, used 
with ammonia or brine pipes. (Burrows Patent). 



Cut Shows No. 12 TOC Counter. 



NORTHEY UNIVERSAL COUNTER, used with block 
or cracked ice. (Patent Pending). No. 10266. 













No. Sliding 


Lids Forming 






No. 


Length 


Total Height 
Counter 


Back Counter 
Height 


Depth 


Glass 
Doors 


Wrapping 
Board 


Weight 


Pr 


12 TOC 


12 ft. 


48 inches 


37^4 inches 


38 inches 


6 


5 


1450 


* 


14 TOC 


14 ft. 


48 inches 


3714 inches 


38 inches 


10 


5 


1895 


$ 


16 TOC 


16 ft. 


48 inches 


3714 inches 


38 inches 


10 


5 


j::in 


$ 


18 TOC 


18 ft. 


48 inches 


3714 inches 


38 inches 


10 


7 


2785 


$ 


20 TOC 


20 ft. 


48 inches 


37 14 inches 


38 inches 


12 


7 


3230 


$ 



Quartered oak, light medium oak finish, white opal glass panels, D. S. A. glass doors, special heavy plate glass front ends and top. White enamel finish inside. 
"ISETOP" COUNTER, same as above with coils complete for ammonia or brine, add $10.00 per lineal foot. (Example— 10 ft. case, $100.00 extra). 
White enamel trays, if wanted, $1.50 per lineal foot extra. (Example— 10 ft. counter, $15.00). 
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FAMOUS NORTHEY ISETOP AND UNIVERSAL DISPLAY COUNTERS 



Our style TM( ' is our 
regular Universal and 

Isctop s\ str.i] w i t ll 

beautiful A m e r i c a n 
gray marble. Counter 
fronl very substantia] 
and beautiful. 



Notice. 
All eases 12 ft. and 
er have division in 
r of front glass. 



NORTHEY ISETOP COUNTER, same as above, used 
with ammonia or brine pipes. (Burrows Patent). 




No. 

6 TMC 

8 TMC 

10 TMC 

12 TMC 

I I TMC 

16 TMr 

18 TMC 

20 TMC 



Length 

6 ft. 

8 ft. 

10 ft. 

12 ft. 

14 ft. 

L6 H 

L8 ti 

20 ft. 



Total Height 
Counter 
48 inches 
48 inches 
48 im 
48 inches 
48 inches 
48 inches 
48 inches 
48 inches 



< 



Cut Shows TMC Counter. 



Back Counter 
Height 
37^4 inches 
37% inches 
3714 inches 
37% inches 
37% inches 
37% in. h. b 
37% inches 
37% inches 



Depth 

38 inches 

38 inches 

38 inches 

38 inches 

38 inches 

38 inches 

38 inches 

38 inches 



NORTHEY UNIVERSAL COUNTER, used with block 
or cracked ice. (Patent Pending). No. 13256. 
No. Sliding Lids Forming 

Weight 



Doors 
4 
4 



10 
10 
10 
12 



Wrapping 
Board 
3 
3 
5 
5 
5 
5 
7 
7 



1160 
1400 

1665 

1990 
2495 

: !.-,i mi 
4000 



Price 

$ 
$ 
$ 
$ 
$ 
$ 
$ 
$ 



- ■■ -10 int-iica aiti incnes 

Light medium whit, and gray American marble oak finish D S 
finish In ' "■ °- "• *— =<» »« *»«'"6 uw«, Byeuai ueavy pi;m- gmss iiont ends ami top. Whit* 



-- 

\ glass in sliding ial heavy plate glass front ends ami top. White enamel m 



Northey Freezer 

Counters—a Business Producer 

,Wi Hei * e i S a , Refri S erator Counter that gives you not only a cooling 
device and refrigerating plant for your store, but a mighty selling 
orce that stimulates the appetite of vour customers for the cool 
things that you have to sell. 

Here is a plant that keeps fresh cuts of meat the daintiest vege- 
tables as fresh and tender as they would be if picked right from the 
garden-a refrigerating counter that makes it unnecessary fo? you 

n/rl C n/h Ur mea l S SUCh aS Steaks * roasts - etc - ™ a « ordinary cool 
ing plant because here you get perfect refrigeration 

Note the many points of superiority of this refrigerating counter 

5E7£?5.ta " P t° int ° f SUperiorit >' ^ ^u wanf to know abou ' 
Then get this system-increase your sales-diminish your losses- 
add to your net profits. ' losses 

Case: Quartered medium dark oak. 

Walls: 5" thick, sheet cork 3" ) 

Floors: 7", sheet cork 5" \ A " sheet cork insulation. 

Cut° s 5 hlw^ k h eSSeS ****. MU aDd Set in asphalt - rubber sa^eta. 
North* J ^ aVy constructio " a"d hardware on the back of 

Northey Freezer Counter No. 912, with ice and salt tanks 

Easy working height. 

Little Rock, Ark., Sept. 18, 1924. 
Northey Mfg. Co. 
Waterloo. Iowa. 
Gentlemen: 

We purchased from you people about 
last November one of your 10-foot freezer 
counters. We placed it in our Delicatessen 
and have given it a thorough trial We 
can do everything with this freezer coun- 
ter you could do with an ice machine Per- 
sonally, we feel that our great secret in the 
use of this freezer counter is that we salt 
only from the top, never salting from the 
middle. In this way the salt winking down 
through the cracked ice gives us the full 
benefit of the salt, and through the person- 
al experience of Mr. Abraham, who has 
been in the meat business for many years, 
we find this works out better than the oth- 
er way. 

There is no trouble in freezing with this 
case— we can freeze anything, and the 
only point we want to stress on is the fact 
that we have used many kinds of freezer 
counters but consider this by far the best 
we have ever used. 

At any time we can serve you kindly Sh °wing Back of Northey 
command us. Respectfully, Counters No. 912. 

OAKLAND DELICATESSEN, (Automatic Fasteners Now 

Mr. Abraham, Manager. 76-a 



SAVES MONEY 



NORTHEY 

Improved Freezer Counters 

Northey Freezer Counters complete with 
special sheet cork insulation and non-clogging, 
cold-blast direct vertical circulation, easy sliding 
tanks, non-dripping, back-filled. No heavy doors 
to lift or back up from in opening. No drain water 
pipes or pans on bottom of case, causing sweat on 
lower part of front glass. No removing of scales 
to ice it. 




Freezer 
Used.) 



"NORTHEY^ Improved Extra Heavy Wall Freezer Counters for Markets, 
Grocers', Cafes, and Delicatessen Stores 



SPECIFICATIONS 
i.tnks on two ends. 
7" thick. 

Glass — Cases have three 
thicknesses of glass. 

Tank Chamber 
with heavy galvani. 
i!t tank on g 

• 

lift. 


















Cut 


Shows No. 911 


Double Door» on 


Back. 


Sec Page 


76A. 
















Main 














Rtl Wt 


























o Floor 


Lbt 












% 1 




























»ak 




















FT#ef« 








Oak 


4 
















911 










Oak 


4 
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No h4M 



.i'tr in food compartment. 




Cut Shows Front of No. 350-S 12 ft. Low 
Temperature Case. 



See Page 76-A for Back View of No. 350-S 12 ft. Low Temperature Case. 
With brine tanks each end. 



SPECIFICATIONS 

Made in the following lengths 8 ft., I" ft., L2 ft., 14 ft. and L6 ft. 
Ice on two ends. 

Depth- 30 inches. 

I li-iu-lit — 38 inches. 

Solid brass hinges and automatic fasteners. Tanks made of special 
heavy galvanized iron and galzanized steel slides. All cases n|> to and 
including 12 ft. have ao bar in the center of the glass and front. Long 
er sizes do. 



OUR STANDARD LINE OF LOW 
TEMPERATURE COUNTERS: No. 
350-S, a splendid, substantial, medium- 
priced counter, constructed a little lighter 
than our Freezer Counter for a cold, 
fresh meat refrigerator counter with tanks 
for cracked ice and salt for carrying fresh 
meats and other perishable products. Walls, 
ends and top 3^" sheet cork filled. Bot- 
tom 7" cork filled. Finish, solid quarter- 
sawed oak and finished in golden oak. In- 



side finish, white enamel. Made with 
three thicknesses of glass. Outside light 
crystal plate, two inside glass D. S. A. 
The top has a heavy bevelled plate glass 
outside and two D. S. A. under it. Opal 
glass over the n <■ chambers I 
Cracked ice and salt tank at each end. 
This Case has heavy, adjustable remov- 
able tinned wire shelves. Single door to 
ice chamber and double doors to display 
compartment. All edges and corners 
rounded. Extra heavy. 



Our Standard Line of Floor Display Refrigerators 




M NO 







'NORTHEY" Sanitary Fish, Sea Food, 
Poultry and Game Displays 




No, 18— Fish and Sea Food Chest, Slanting Top and Full Length Glass Door. 
Carried in Stock. 



Hotels, 
plain 



DESCRIPTION I I , 

ubstantial d< . • 
p mi roundi d i 01 nen i b( • 

rcepl thi Pish Boa w ills p, i tli 

rt In walls am tl >m i bi entii box J lin I with gal 

top baa 
window in [| . so] ti^hl ami n< 

ol odors possible Place public tl 

onlj waj to sell them 



No. 19 This i- made Id thi 
Intended for nae where a large capacitj la d< ilred 






No 

ia 



Per« ti 

Basso 



Width 
#«" 

57" 



Depth 



30 V 



A.>h 

Ash 



284 



"NORTHEY" Oyster Cabinets 




No. 115 

which perm 

ght top on II 

ght 

115 Oyst-r ;- . 






Galvanized Iron Stand Extra. 
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Have You Seen the Latest Style of Butchers' Block ? 




There i 
er way 



; no oth- 
you can 



invest so little 
and get so much 
advertising as by 
buying a GOOD 
BLOCK. 

SIZES 

20x24 
24x24 
24x30 

30x30 
30x35 
30x40 
30x50 
30x60 
35x35 
35x40 
35x50 




MASTER BRAND 

THE ARISTOCRAT OF MEAT BLOCKS 
Illustrates our Mast< r Hraml Block The Cutting-Head 

d be re- 
from othei 

■ of Block The disappearing iir.iw 

knives, 

Included with i a< b blo< h 

Master Brand Blocks - and material Our 

lira ml Bl<>. - l 'Utcher. This 

thought I" We 

over from an 
advertising standpoint. Salt not made a m Icing a special effort 

to urge the sale of our Master Block, as every sale will mean a satisfied customer. 



THEilDEAL/.BRANDlMEAT BLOCK 

Tin -in tht largest block r. rs In the world, the Ideal 

Meat Block is the logical answer t<> the demand for a Btrictly high grad< sanitary 
meat block .it modi 

The ideal Brand embodies man] ol the tln< points which have made th 

ad Sanltarj Meal Block Bupreme n is, however, designed to sell at a 

>n iIm- Master Brand Sanitary. 

The cutting n to fourteen inches Id depth, is not reversible, and is 

il Michigan Hard Rock Maple Each arefullj Inspected and se 

oined bj oui -Wood-Welded"' Joint, glued and bound with our pal 
dowellli and a further safeguard and re-lnforcemeni added in the way 

of concealed iron bolts. Extras: Tool Holder, $2.60; Drawer, $7:50; Scraper, |1.85, 



I 
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Sectional and Solid Meat Blocks 




SIZES 
18x24 

20x24 

24x40 
24x48 
10s 10 
30x35 
30x40 
30x50 
30x60 
30x70 
35x35 
35x40 
35x50 
35x60 
35x70 



MISSION STYLE Sanitary Block 

Mission Style Blocks are made extra heavy. Block is 17 inches deep, built 
up of specially Belected White Rock Hard Maple. The legs are 18 inches long, 
of massive construction, the block standing 35 inches from floor to surface, and 
is built especially for heavy dutj An extra large chamfer is cut around top 
edges of block as a safeguard against splintering the outer edges. The patented 
tool holder and storage drawer are special features, tools being always in place 
and within easy reach Extras Tool Holder, $2.50; Drawer, $7.50. 

ROUND SYCAMORE BLOCKS. A solid, one-piece block with three lees- 
blocks sold without guarantee ; .s to wedges, checks, etc. A low priced block ' 




The MONARCH Meat Block 

WOOD-WELDED JOINT— EXTRA HEAVY LEGS 

Block 16 inches deep. Legs 18 inches long. 

Block stands 34 inches from floor to surface. 

We recommend the "Monarch" Meat Block on account of its sanitary char 
acter. It is substantially made and has no exposed bolt-heads. Bolted construe 
tion; bolt-heads concealed by coppered rosettes. 

made 22" in diameter and up to 52". Suitable for back room or cooler. Round 



"NORTHEY" Patent Plain Storage or Dairy and Creamery Cooling Rooms 



(Cut Shows Style "P" Six by Ten Foot, Right 
Hand, Single.) 

This cut shows our style "P" painted cream- 
ery or back room cooler complete with system 
and pans for ice or artificial refrigeration with- 
out shelves or racks. This style we recommend 
to parties who wish a neat but plain finish. 
Same is made of a good grade of beaded lum- 
ber and nicely painted with two coats of white 
paint, which will not be affected by the mois- 
ture. 

It is made up of beaded lumber. For gen- 
description, specifications, extras and ca- 
pacities in tubs, see price list. 

Sizes generally carried in stock in right and 
left hand coolers in style "P." 
Style Dimensions False Work 

Single 6x 8x8 ft. high 8 ft. high 

Single \8 ft. high 8 ft. high 

Single 8x10x8 ft. high 8 ft. high 

NOTICE. In ordering always state whether 

:mt right or left hand, as we cannot fill 

order until given. For specials send floor sketch. 

Mate whether to be used with ice or ma- 



1 




(Cut Shows a Left Hand Cooler) 



Style 



Right Hand 6x10x8 Feet High 



TRIMMINGS— Solid Brass, Heavy as Shown. 

Standard Mineral Wool or Cork Filled Walls. Choice of Cork Filled Floors or Sheet Cork Furnished for Cement Floors. Same Price. 

See Our Portable Dairy Depot Refrigerators, Milk, Cream and Ice Cream Cabinets Shown in Catalog. 

NOTICE— You Can Move a Northey. When You Move a Built-in Cooler it is Then Junk, and Your Investment is Gone. 

r 6x8 and BxlO No 5 Wall I & In stock. 

06 A 



"NORTHEY" Patent Grocers', Bakers', Hotel and Cafe Cooling Rooms 




Style "O" 23. Beading Now Made Vertical and Large Heavy Hardware. Similar to Cut on Page 71A. 



DESCRIPTION STYLE "O" NUMBER 23. (Showing 
6'xl4'4" special arranged cooler). This cooler is arranged 
with 3 rooms, and is well adapted for Wholesale Grocers' 
use where they want a small cooling room, with separate 
apartments. One room can be used for syrups, candied 
fruits, jams, peanut butter, etc.; another room for cheese 
of all kinds, and the third room can be used for dried 
fruits, nuts, cereals, etc. By this special arrangement it 
insures each article, or class of goods, with a separate 
circulation, and lessons the possibility of one odor con- 
taminating the other by careless arrangement. Let it be 
understood that all kinds of articles can be carried in one 
of our single room coolers, if they are careful to arrange 
the articles as they should be, i. e., delicate and easily 
contaminated articles on the floor or first shelves, goods 
with an odor neaT the top, so that the cold fresh air cir- 
culation passes over the delicate food first, then over the 
articles with strong odors. Our cooling rooms can be 
built any size, either single, double or with any number 
of rooms, also with our standard walls or special insulated 
walls, either for natural ice or artificial refrigeration. 
Give us an idea of what you want in the way of a cooling 
room and we will cheerfully give you an estimate. 
SPECIFICATIONS: 

FINISH— Varnished outside. White washable paint in- 
side. 

CONSTRUCTION— Front and one end finished in beaded 
hard pine. 

WALLS AND I NSULATION— No. 5 Standard Walls. 
mineral wool packed with water proof felt each side. 
O. K. for ice machine. 

FLOOR AND I NSU LATION— No. 5 Standard, packed 
with cork with water proof felt each side. 

DOORS— .Made of ash and oak. 

RACKS AND SH ELVES—Standard equipment as desired. 

ICE CHAMBER— Heavy ice bed and bevel slats. 

PANS AND AIR TIGHT TRAP—Heavy galvanized Iron. 

TRIMMINGS — Solid brass long hinges, heavy fasteners. 

Artificial Refrigeration can be installed by simply put- 
ting coils or tanks in the ice chamber without any changee. 
And heavier walls. 



Style 


Code 


Width 


Depth 


"0" 23 


Hot 


14'4" 


6' 


"0"24 


Hour 


14'4" 


7' 


"0" 25 


House 


14'4" 


8' 



Height 



Finish 
Oak 
Oak 
Oak 



Width 

22" 
24" 
27" 



Ice ( hamber— 

Depth 

13' 

13' 

13' 



Height 
4'2" 
4'2" 
4'2" 



Estimated 
Ice Capacity 

4500 lbs. 

5400 lbs. 

6000 lbs. 



Estimated 

ight 
4392 lbs. 
4688 lbs. 
5184 lbs. 



Can be made with side or overhead system, any size, wall or finish. Made to order on short notice. 



"Northey" Patent Grocers', Bakers', Hotel and Cafe Cooling Rooms 



Quality 




service 



No. 023 with Northey Overhead System— Beading Now Made Vertical and Large Heavy Hardware, Long Hinges, as Shown on Page 71 A. 



n ^°'P 23 ° verh f ad ,f me si f e , s as in f ide icers <See page 107) except are 10 ft. high. Northey cold dry air system is worked out successfully in either side or 
overhead systems in all our styles or sizes, and adapted for the special purposes for which they are used, as well as for Ice or Artificial refrigeraUon. 



"NORTHEY" Patent Grocers', Bakers', Hotel and Cafe Cooling Rooms 



DESCRIPTION STYLE NUMBER 20— (Showing 
a 5'xlO' NORTHEY special cooler). This cooler is 
adapted for grocers, bakers, hotels, or cafe use, 
where a double room cooler is desired. One side is 
used for meats, vegetables and mixed articles, and 
the other side for butter, milk or easily tainted arti- 
cles. There is a large floor space, as weil as room 
underneath the ice chamber. The cut is in error, 
in that there are only 3 rows of slatted shelves 
around the side instead of 4. This cooler can be 
racked, hooked or 3 rows of shelving as desired. 
SPECIFICATIONS: 

FINISH — Varnished outside. White washable 
paint inside. 

CONSTRUCTION— Front and one end finished in 
beaded oak. 

WALLS AND INSULATION— No. 5 standard walls, 
mineral wool packed with water proof felt on each 
side. O. K. for ice machine. 

FLOOR AND INSULATION— No. 5 standard, pack- 
ed with cork with water proof felt on each side. 

DOORS— Made of oak. 

GLASS— Three thicknesses of double strength 
glass. 

RACKS AND SH ELVES— Standard equipment as 
desired. 

ICE CHAMBER— Heavy ice bed and bevel slats 
holds 4 standard cakes of ice 11x22. 

PANS— Heavy galvanized iron. 

TRAP— Airtight cast trap. 

TRIMMINGS — Heavier than shown, long strap 
hinge, automatic, solid brass. 

Artificial refrigeration can be installed by simply 
putting coils or tanks in the ice chamber without 
any changes. 

Made on order. No. 20 with 5" walls generally 
carried in stock. 

NOTE— State which end is to be finished. 
Now made with vertical beading. 




tyle 


Code 


Width 


1). j.rli 


20 


Howl 


10'4" 


5' 


21 


Hotel 


10'4" 


6' 


22 


Hotbed 


12'4" 


6' 



Style No. 20. Beading Now Made Vertical and Large Heavy Hardware, Long Hinges as Shown on 

Page 71A 



Height 



9' 








Ice Chamber — 




Inish 


Width 


Depth 


Height 


Oak 


30" 


3'11" 


4'2" 


Oak 


30" 


411" 


4 '2" 


Oak 


34" 


4*11" 


5'2" 



Estimated 

Ice Capacity Estimated Wgt. 
2500 lbs. 3060 lbs 

3000 lbs. 3384 lbs. 

3600 lbs 3888 lbs. 

Can be made with side or overhead system, any size, wall or finish. See Extras. 



List Price 



"NORTHEY" Patent Grocers', Bakers', Hotel and Cafe Cooling Rooms 




DESCRIPTION STYLE NUMBER 40 — (Show- 
ing a NORTHEY special cooler). This cooler is 
adapted for grocers, bakers, hotels, or cafe use, 
where a double room cooler is desired. One side is 
used for meats, vegetables, and mixed articles, and 
the other side for butter, milk, or easily tainted 
articles. There is a large floor space, as well as 
room underneath the ice chamber. This cooler can 
be racked, hooked or 3 rows of shelving as desired; 
state which when ordering, otherwise will be sent 
with hooks as shown. 

SPECIFICATIONS: 

FINISH— Varnished outside. White washable 

enamel inside. 
CONSTRUCT10N- 

beaded oak. 

WALLS AND INSULATION— No 5 standard walls, 
mineral wool packed with water proof felt on 
each side, O. K. for ice machine. 

FLOOR AND INSULATION — No. 5 standard, 
packed with cork with water proof felt on each 
side. 



-Front and two ends finished in 



DOORS— Made of oak. 24x34" 
SHELVES— Sliding. 



24x28", 26x71". 



Standard equipment as 



No. 40 

A Very Desirable "Chefs" Refrigerator — Now Made with Heavy Automatic Fasteners and 

Long Hinges, as Shown on Page 71A; and Sanitary Cleaning Tray. 



RACKS AND SHELVES- 
desired. 

ICE CHAMBER— Heavy Lee bed, galvanized iron 

lined. Holds 3 standard Il"x22" takes ice. Ice 

door longer than shown, :M"x46". 
PANS AND AIR TIGHT TRAP— Heuvj galvanized 

iron. 
TRIMMINGS— Heavier than shown, solid brass, 

automatic. 
Artificial Refrigeration can be installed by simply 

nutting coils or tanks in the ice chamber without 

any changes. 

This style made to order in larger sizes. 

This style cannot be made smaller to advantage. 

STOCK — No. 40 with 5" walls carried in stock. 



Style 
40 



Code 
Carrot 



Depth 
42" 



Height 
7' 



Finish 
Oak 



Inside Finish 
Enamel 



Width 
24 



NOTICE: Width changed to S' makes meat room more practical. 



-Ice Chamber 

Depth Height 

33" 47" 



Estimated 

[ce Capacity 

900 [bs. 



Estimated 
Weight 
2550 lbs. 



"NORTHEY" Patent Grocers', Bakers', Hotel and Cafe Combination Cooling Rooms 

and Display Refrigerator 

This is the biggest and best arranged money maker for the small Market, Grocer or Restaurant ever produced 

THIS IS WHAT YOU BUY— NOT SIZE 
SPECIFICATIONS: 

FINISH— Varnished outside. White washable 

paint inside. 
CONSTRUCTION— Front and one side finished in 

beaded ash and oak. 
WALLS AND I NSU LATION— No. 5" Standard 

Wails, mineral wool packed with water proof 

felt on each side. O. K. for ice machine. 
FLOOR AND INSULATION— No. 5" standard, 

packed with cork with water proof felt on each 

side. 
DOORS Made of ash and oak. Large 26"x71". 

Others 24"x20". 24"x28"; ice door 20"x46". 
GLASS— Three thicknesses of double strength 

glass. 
RACKS AND SHELVES— Standard equipment. 

wood slatted. 
ICE CHAMBER— Heavy ice bed and bevel slats. 

Holds standard cakes of ice ll"x22". 24" wide, 

47" high, 48" deep in No. 31. 
PANS AND AIR TIGHT TRAP— Heavy galvanized 

n on 
TRIMMINGS— Solid brass. Heavy as shown and 

automatic. 
Artificial refrigeration can be installed by simply 

putting coils or tanks in the ice chamber with- 
out any changes. 





> 






31 Groggy 5' 8'4" 

32 Grotty 5' 

33 Grower f> 

No. 31 ash and oafe ft 
rights and lefts. Others 


7' 
V 

nlsn 

built 


Ash 1600 lbs. 2900 
Ash 1900 lbs. 3400 
Ash 2200 lbs. 3700 
generally in stock in 
on order. 



Size of back n 31, l '■"• " wide by 3'3" long; 

32, 4'5" wide by 4'3" long; 33, 4'5" wide by 5' 3" 

long, 

EXTRAS; 

Cheese slide and Swing Shelf. See price list 

For restaurant use let front extend into dining 
room and back end In kitchen fur chefs' use. 

For grocers — front for display, back end for meats 
and storage. 

("us shows right hand Style 31. Large heavy 
solid brass hardware. Carried in stock in rights 
and lefts; others made on order. 




No. 31 




( 



t 



No. 31 DUPLEX Cooler and NORTHEY Counter Refrigerator 

A BIG MONEY MAKER FOR GROCERS 



In almost every Grocery Store, there is a dusty corner, unused floor- 
space or a dark, gloomy place at the back of the store which can easily 
be converted into a complete, sanitary Meat Department. Brighten it 
up with a few electric lights— install a Northey Duplex Refrigerator 
and Cooling Room (No. 31) and a Northey Display Case — then just 
watch your profits grow. Sell groceries, meat, milk and bakery goods, 
and deliver a basket full instead of one-half full. 

There's money in meat. We furnish the complete outfit — everything 
you need — including meat block, cleavers, meat saws, knives, enamel trays, 

111 



caps, aprons, coats, etc., if desired. The outfit is complete — conven- 
iently arranged and handsomely finished. It can be arranged to fit 
either the right or left hand side of your store, and is very moderate in 
price. You can start with one unit, if you desire, and later add others 
as you need them. It's easy to buy on payments and soon pays for itself, 
after which it will return you a steady, satisfactory profit on your invest- 
ment. Some Grocers who have installed this outfit are making as much 
profit on the sale of meat as they make on the rest of their sales. It pays 
to sell meat. 
A 



♦ 



"NORTHEY" Grocers', Hotel, Cafe, Delicatessen, Florist and Display Coolers 



"The Leader of them All" 

SPECIFICATIONS: 

SIZE— Full si/,-. Q o False work. 

finish MediUm dark. 

FINISH INSIDE— White enamel. 

construction— Pmni and end a made ol si 
quartered oak. Back plain oak 

WALLS— Standard r walls. 

wall INSULATION— Solid mineral wool with water 

i" fell i Li b side 

FLOOR INSULATION— Cork with watei prool fell each 
side 

GLASS Two thicknesses of double strength glass and 
outside 1%" bevel plate with two air spaces between. 

DOORS -All 24" u de. Four 28" and two 34" high 

SHELVES— 11.-:,, >■ tinned ware, braced and supported. 

ICE chamber Hard wood slats, galvanized pan and 
trap with steel traj unde neath on floor 

TRIMMINGS— Nickel plati d 

CASTERS— Kxira bl avj i , 

This case is positivelj the Ones! d 
man ever made 

The '""i" 1 Place tor this case is near front of store in 
center of room, bo tl can be seen from street; also when 
customers pase into Bto e and again coming oul around 
either end. 

Uh " n "^" l ,nI Horisl u i ,,.. removed ami 

% •! - pul in back 




No. 

:?: 
38 



Code 
Dispel 
i lispatcb 

Marhi.' base 



Width Depth 
86" 81" 

i desired. 



Height 

75*" 



Finish 

% Oak 
% Oak 



Glass 
Plate 



Shelves 



Width 
24" 
24" 



-Ice Chamber- 
Depth 



Height 



Ice 
Capacity 

600 Iba 



Estimated 
Weight 
1160 lbs 
1195 lbs 



List 

Price 



"NORTHEY" Grocers', Hotel, Cafe, Delicatessen and Display Cooler? 



SPECIFICATIONS — No. 87. (This Is 
what you buy, not size). 

SIZE — Full size, no false work. 

FINISH— Medium dark. 

FINISH INSIDE— White enamel over 
galvanized iron. 

CONSTRUCTION — Front and ends 
made of selected plain oak. 

WALLS— Standard No. 4" and 5" walls. 
Made Bectional. O. K. for ice machine. 



— MINERAL 
PROOF FELT 



WALL INSULATION 
WOOL with WATER 
eacb side. 

FLOOR INSULATION — CORK with 
WATER PROOF FELT each side. 

DOORS— All 24" wide by 20" and 42" 
high. Net Openings 3 inches leas each 
way. Heavy offset, %". 

GLASS — Tbree thicknesses of double 
strength glass with two air spaces be- 
tween. 

MIRROR— 1*4" bevel plate 20"x38". 

SHELVES — 6 wood removable shelves. 

ICE CHAMBER — Galvanized sides, pan 
and trap, steel white enamel sanitary 
clean-out tray underneath and on floor. 
Takes 2 standard cakes of ice H"x22". 

NOTICE — This refrigerator is a real 
salesman. We have Northeys, using y 2 
ice over some prominent makes. Carried 
in stock. 

TRIMMINGS — Heavier hardware and 
long hinges, heavier solid brass as shown 
on No. 58, page 122A. 

Tanks for cracked ice and salt furn- 
ished if desired. (See extras). 

Carried In Stock 




( 



Cut Shows No. 87 — Shelves Now Used Where Tub Is Shown. 4" and 5" Walls Used 



No. Code Width Depth Height Finish 

87 Grade 86" 31" 75%" Oak 

88 Grand 86" 31" 75%" Oak 
Shelves In place of swings and slides If desired. 



Inside Finish 
White Enamel 
White Enamel 


Ice Chamber Estimated 

Shelves Glass Width Depth Height Ice Capacity 

Wood Common 24" 22 V 41V 650 lbs. 

Wood Bevel Plate 24" 22 V 41V 65u lbs. 

Brine tanks furnished when desired. See extras. 



Est. Weight List Price W 
1475 lbs. 
1490 lbs. 



"NORTHEY" Grocers', Hotel. Cafe, Delicatessen and Display Coolers 



SPECIFICATIONS— (This is what you buy, not size). 
SIZE— Full size, no false work. 

FINISH INSIDE— White enamel on galvanized iron. 

CONSTRUCTION— Front and ends made of selected 
plain oak. 

WALLS— Standard 4" and 5" walls. O. K. for ice ma- 
chine use. Sectional. 

WALL INSULATION— MINERAL WOOL with WA- 
TER PROOF FELT each side. 
FLOORS— Cork filled. 

DOORS— All 24" wide and 20" and 42" hieh Heavv 
offset %". 

GLASS—Three thicknesses of double strength glass 
with two air spaces between. No. 85A has bevel 
plate mirror 20"x38". 

SHELVES— Wood now unless ordered special. 

ICE CHAMBER— Galvanized pan and cast trap, steel 
White enamel tray underneath on floor. 

All carried in stock. 

Hooks in long door in place of shelves. See net 
price — extra, 

TRIMMINGS— Heavier long hinges as shown on No. 
58 A, page 122A; automatic fasteners polished 
solid brass. 

Tanks for cracked ice and salt furnished if desired. 
{See extras.) 

QUALITY DUPLEX SERVICE 

Refrigerator 




No. 84A Now Made With Wood Shelves 



wa a ? e ^ dth Depth Height Finish Inside Finish 

«ka n PP e HI 31 " 75 *" ° ak Whi *e Enamel 

85A Orange 86" 31" 75%" Oak White Enamel 

Swings or slides in place of shelves, if desired, extra. 



Shelves 
Wood 
Wood 



115-A 



Glass 
Common 
Bevel Plate 



Width 
24" 
24" 



-Ice Chamber 

Depth Height 
22Ms" 41V 

2W 41%" 



Estimated 

Ice Capacity 

650 lbs. 

650 lbs. 



Est. Weight List Price 
1425 lbs. 
1440 lbs. 



'NORTHEY" Grocers', Hotel, Cafe, Delicatessen and Display Coolers 




SPECIFICATIONS— (This is what you buy. not size). 

SIZE — Full size, no false work. 

FINISH -Medium dark. 

FINISH INSIDE— White enamel on galvanized iron. 

CONSTRUCTION— Front and ends made of selected 
plain oak. 



WALLS— Standard r and 5" wa 
O. K. Tot ice machine. 

DOORS— All 24" wide and 20" and 4:' 
offset 



Is — made sectional. 



high. Heavy 



Nos. 76 and 77 are same as No. 



No. 70 
70 except 3 drawers in lower left hand corner, 



SHELVES — 8 slatted wood removable shelves. 

ICE CHAMBER— Galvanized sides, pan and trap, 
steel sanitary clean-out white enamel tray underneath 
and on floor. Takes in 2 standard cakes of ice ll"x22". 

TRIMMINGS— Heavy hardware, solid brass and auto- 
matic. 

NOTICE--I "' ' : " '*• same 

as Nos. 70 and 75 except lower left hand door has 
three drawers in it. 

Carried in stock. A great chef's refrigerator. 

Tanks foi and salt furnished if desired. 

(See extras). 

QUALITY "PU "l . E lf SERVICE 

Refrigerator 



Shelves if desired in place of meat racks, same price. 
Meats cannot drip in under compartments as In other 
makes where small door is below. 





iwn -re. , uuwci u 












—Ice Chamber- 








No Code 


Width Depth 


Height 


Finish 


Inside Finish 


Shelves 


Width 


Depth 


Height 


Ice Capacity 


Est. Wgt. List Price 


70 Grail 


86" 31" 




Oak 


Galvanized Iron 


Wood 




22%" 




f,:,n ihs. 


1440 lbs. 


(J ruin 


31" 




Oak 


White Enamel 


Wood 


24" 


22%" 




650 lbs. 


1450 lbs. 


76 Grant 


86" 31" 


75%" 


Oak 


Galvanized Iron 




24" 


22%" 


41%" 


650 lbs. 


1375 lbs. 


i . 


86" 31" 


75%" 


Oak 


White Enamel 


Wood 


24" 


22%" 


41%" 


650 lbs. 


1400 lbs. 


EXTRAS: Lard, 


butter swing, tilt, 


wire shelves, 
















Cheese or butter 


slide. See net price. 
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"NORTHEY" Grocers', Hotel, Cafe, Delicatessen and Display Coolers 




SPECIFICATIONS— (This is what you buy, not size). 

SIZE— Full size. No false work. 

FINISH— Medium dark. 

FINISH INSIDE — White enamel over galvanized iron. 

CONSTRUCTION— Front and ends made of selected plain oak. 

WALLS — Standard 4" and 5" walls— not sectional, O. K. for i< e machine. 

WALL INSULATION— MINERAL WOOL with WATER PROOF FELT eacr 
side. 

FLOOR INSULATION— CORK with WATER PROOF FELT each side. 

DOORS— All 24" wide and 20", 28" and 34" high. Heavy ofEset V'. 

SHELVES — Wood slatted removable shelves. 

White enamel tray and underneath on floor. Takes two standard cakes 
of ice ll"x22". 

ICE CHAMBER — Galvanized sides, pan and trap, steel (sanitary cleanout) 

IVTRIMMINGS— Heavy solid brass as shown, and automatic. 

Carried in stock. 

Shelves in place of hooks in lower right-hand door, same price. Meats do 
not drip on under compartments as in other makes with long door above 

Tanks for cracked ice and salt furnished it' desired. (See extras). 



QUALITY 



■AOWFBZy 
-DUPLEX- 

Refrigerator 



SERVICE 



No. Code Width Depth Height 

52 Gripper 59" 31" 75%" 

53 Grabber 59" 31" 75%" 
EXTRAS: Lard, butter swing, wire shelves. 
Cheese or butter slide. See net price. 



Finish Inside Finish Shelves 
Oak Galvanized Iron Wood 
Oak White Enamel Wood 



Width 
24" 
24" 



-Ice Chamber- 
Depth 

L>2V 
2214" 



Height 
34%" 

34% " 



:e Capacity 
600 lbs. 
600 lbs. 



Est. Wgt 
1055 lbs. 
1070 lbs. 



"NORTHEY" Grocers', Hotel, Cafe, Delicatessen Coolers 




SPECIFICATIONS— Same in 
general as our No. 52. See 
page 123A. 

WALLS— Standard 4" and 5" 
walls. Mineral Wool insu- 
lation. O. K. for ice ma- 
chine. Not sectional. 

rVTRlMMINGS — Heavy 
solid brass as shown, and 
automatic. 

FLOORS— Cork filled. 
NOTICE — No. 47 and No 
48 takes 2 standard cakes 
of Ice ll"x22". 

Nos. 45 and 46 fine size for 
hospital diet coolers or for 
biological work. 

Carried in stock. 

We furnish small automat- 
ic electrical refrigerating ma- 
chines to operate these two 
sizes. 

See price list. 

Tanks for cracked ice and 
'salt furnished if desired 
(See extras). 




Code 
Sago 
Rice 
Pea 
Bean 



Width 
46" 
46" 
59" 
59" 



Depth 
28" 
28" 
31" 
31" 



Height 
58 " 
58 " 
67%" 
67%" 



Finish 
Oak 
Oak 
Oak 
Oak 



Inside Finish 
White Enamel 
White Enamel 
Galvanized Iron 
White Enamel 



Height 
26 " 
26 " 

EXTRAS: Lard or butter swing „„ Nos . „ 7 or 48 only . Nos 45 an(J 46 * ««*' 

Cheese, or wire shelves butter slide. See net price. m ' rr ° r - See e " ra 



Shelves 

Wood 

\\ ire 

Wood 

Wood 



Width 
17%" 
17%" 
24 " 
24 



—Ice Chamber- 
Depth 
20%" 

22%" 
22%" 



Ice Capacity 
225 lbs. 
225 lbs. 
400 lbs. 
400 lbs. 



Est. Wgt. 

750 lbs. 

775 lbs. 
1000 lbs. 
1035 lbs. 



List Pn>e 



123-B 



"NORTHEY" Grocers', Hotel, Cafe, Delicatessen and Display Coolers 



SPECIFICATIONS— (This is what you buy, not size). 
pi n | SH— Medium dark. 
SIZE— Full size, no false work. 

CONSTRUCTION— Front and ends made of selected plain oak. 
WALLS-Standard 4" and 5" walls-not sectional. O. K. for ice machine. 
WALL INSULATION- MINERAL WOOL with WATER PROOF FELT each side. 
FLOOR INSULATION-CORK with WATER PROOF FELT each side. 
GLASS-Three thicknesses of double strength glass with two air spaces between. 
MIRROR— 20x30. 

DOORS— All 24" wide and 20" and 34" high. Heavy offset %". 
SHELVES— Six wood slatted removable shelves. 

ICE CHAMBER-Galvanized sides, pan and trap, and steel and white enamel clean- 
out tray underneath and on floor. Takes 2 standard cakes of ice, 11 x22 . 
TRIMMINGS— Heavy solid brass as shown. 
Carried in stock. 
Tanks for cracked ice and salt furnished if desired. (See extras). 



QUALITY DUPLEX SEI 

Refrigerator 



SERVICE 



No. 


Code 


Width 


Depth 


Height 


Finish 


50 


Peach 


59" 


31" 


67 y 2 " 


Oak 


61 


Date 


59" 


31" 


67%" 


Oak 



Inside Finish Shelves 
White Enamel Wood 

White Enamel Wood 




Ice Chamber 

Glass Width Depth Height 

Common 24" 22%" 34%" 

Bevel Plate 24" 22%" 34%" 



Ice Capacity Est. Weight 
400 lbs 1000 lbs. 

400 lbs. 1085 lbs. 



EXTRAS: Lard ot butter swing or tilt. See net price. 
Cheese or butter slide. See net price. 
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"NORTHEY" Short Order Cooler "Northey" Patent Cream Storage and Chefs Coolers 





No. 23 Now made with legs V/ 2 " higher. Can be cut off. 
SPECIFICATIONS NUMBER 23. 
SIZE Full sizp. no false work 
FINISH .Mwliuin i| 

CONS Z U Mn' * , ' ' ' ' , ' ' ,' ted ash and oak. Large 

compartment tor food; small compartmi m l ■• 
WALLS Standard 3%" 

rooVmsml^nM E and COTk with water proof felt each ■«* 

FLOOR INSULATION Cnk u,-|, ua ter proof felt each side. 

lining Galvanized Iron traj on Boor turned up on< 

SHELVES Sliding. 

TRl^Nr! ER V;'!"'"' 1 ' "^ PanaDd trap With SteeI tray underneath on floor. 
ihimiungs Solid brass now made heavier 
d m Btock. 



SPECIFICATIONS NO. 34 



NORTHEY CREAM STORAGE COOLERS 
Width Dppth Height 






Code In. 
n 64 



In. 



Finish 

't.ik Galv. ti 



Wt. 



DESCRIPTION Thes ream m 

ill also furnish them with two ,| or at 

ctra, tor the storage of small ,. 

SPECIFICATIONS The S P < 

Short I 



No 
2-J 



(",„|«- 
Sh.. i .• 



Width 

61 H i' 



'uches 



Height 

34 inches 



Finish 



Finish 
iron 






Standard Chests 



Standard Cooling Chests 

Construction 

LUMBER— Lumber is Yellow Pine, two ends, and frcnt and the lids are of 
"V" bead. 

FRAME — The frame is a solid square strip, the uprights extended to the 
floor and form the legs — and also forms the space for the insulation. 

SIDES, ENDS AND BOTTOM— Two layers of 7 / 8 -inch Y. P. flooring with 
two layers of insulating paper and 1 J 2 inches of insulated material packed be- 
tween. 

INSULATION — The insulatii n where used is the highest grade we can pos- 
sibly buy, and is tightly compressed in the 1%-inch space provided. 




CAPPING — The capping corners are halved out, lapped over, nailed to the 
side walls and ends. 

FINISH — The front and the two ends are sandpapered — stained— shellacked 
and varnished. 

INSIDE— The inside of the box is lined with heavy galvanized iron — all 

i- are thoroughly soldered and fitted with floor crate and drain. 

LIDS — Two layers of %-inch Y. P. flooring placed contrawise and tightly 
screwed together (not nailed). 

The 2-foot chest has one hinged lid. 

The 3, 4 and 5-foot chests each have two sliding lids; 6 and 7-fool l-sliding 
lids; 8-foot has 4 sliding lids. 

The GEM and STERLING are insulated as the foregoing. 

Bottle and Ice Storage Chests 




€ 



Size 


Code 


Width 


Deep 


"A" 


Star 






"B" 


M Hill 


::• in- 





Height 



Weighl 
200 
240 



Lift lids, 8" legs. 

Brass hinges and fasteners. 



"NORTHEY" Ice Chests 



"NORTHEY" Water Cooler 




Nos. 12 and 13 



Nos. 16 and 17 



SPECIFICATIONS NUMBERS 12, 13, 14, 15, 16 and 17: 
SIZE — Full size, no false work and legs, 
FINISH— Medium dark. 
CONSTRUCTION — Front, ends and top and doors made of selected ash 

and oak. 
WALLS— Standard 3%" walls. 
WALL INSULATION— Cork with water proof felt each side. 



No. 


Code 


Width 


Depth 


Height 


12 


Chess 


29% inches 


17% inches 


26% inches 


13 


CllHSt 


40 inches 


22 inches 


32% inches 


14 


Shorn 


29% inches 


17% inches 


26% inches 


15 


Shorter 


40 inches 


22 inches 


32% inches 


16 


Water 


29% inches 


17% inches 


26% Inches 


17 


Aqua 


40 inches 


22 inches 


32% inches 


1XTRAS: 


White enamel 


add 20%. 







FLOOR INSULATION— Cork with water proof felt each side. 

LINING — Galvanized iron to top. 

TRIMMINGS — Solid brass, and heavier. 

NOTICE — Nos. 16 and 17 have water coils and drain faucets. 

Carried in stock. 



Inside Finish 

Galvanized Iron 

Galvanized Iron 

Galvanized Iron 

Galvanized Iron 

Galvanized Iron 

Galvanized Iron 



Estimated Weight 
160 pounds 
2S3 pounds 
170 pounds 
285 pounds 
200 pounds 
300 pounds 
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"NORTHEY" Florist Coolers 



SPECIFICATIONS NUMBERS 116 AND 126. 

SIZE— Full size, no false work. 

FINISH— Medium dark. 

FINISH INSIDE— White enamel. 

CONSTRUCTION — Front and ends made of selected oak. 

WALLS — Standard 4" and 5" walls. Sectional. 

WALL INSULATION— Solid mineral wool with water proof felt each side. 

FLOOR INSULATION— Cork with water proof felt each side. 

DOORS— All 24" wide, 20", 34" and 42" high. 

GLASS— Three thicknesses of double strength glass with two air spaces be- 
tween. No. 126B has bevel plate glass on outside. 

MIRROR — Bevel plate mirror. 

SHELVES— Slatted. 

ICE CHAMBER — Galvanized sides, pan and trap with steel (sanitary clean- 
out) tray underneath and on floor. Takes standard ice cakes. 

TRIMMINGS — Heavy solid brass — heavier than shown, 
NOTICE — Now Made with Long Ice Door and Mirror. 



QUALITY 



-DUPLEX- 

Refrigerator 




C 



SERVICE 









Ice Chamber 


Ice 


Estimated 


No. Code Width Depth Height 


Finish 


Glass No. Shelves 


Width Depth Height 


Capacity 


Weight 


116 Floral 86" 31" 75%" 


Oak 


Common 2 


24" 22" 34" 


450 lbs. 


1178 lbs. 


126 Florist 86" 31" 75%" 


Oak 


Bevel Plate 2 


24" 22" S4" 


450 lbs. 


1205 lbs. 


EXTRAS: 






Mirror lining on back, extra. 






White enamel finish outside, extra. 






Quarter sawed oak finish, extra. 







List 
Price 



• 



Standard 
Mercantile Refrigerators 




Grocery, Hotel or Res- 
taurant Refrigerator 

Size 67"x34 1 / £,"x80". 
Ice capacity 700 lbs. 
Shipping weight 1040 
lbs. 



[NO, 75-S 



Grocers Refrigerator 

Sliding Trays and 
Swinging Turnout for 
Butter, Cheese and 
Lard. 

White Enameled In- 
terior. 

Double Glass Doors 
in Provision Compart 
ments. Beveled Plate 
Mirror in Ice Compart- 
ment Door. 

Size 84"x32^f' x 7g'', 

Ice capacity 625 lbs. 

Shipping weight 1100 
lbs. 



The Insulation used in all these refrigerators is Quilted Linofelt of several thicknesses with dead air spaces between each thickness. The walls ar e about 
2^ inches thick and similar in weight to all medium priced refrigerators, excepting that these refrigerators are lined with iron, includng the ice compartment. 
There are no broken joints through which warm air can pass In these refrigerators, as there is a continuous piece of Linofelt insulating quilt closes all joints. 
Outer lumber %" long fibre Northern Ash. Several thicknesses sewed Linofelt 1" thick in all. Inner %" lumber. Interior lined with heavy gauge galvanized 
sheet steel. All windows in refrigerators have two thicknesses of glass. Mirrors are bevel plate glass. All styles of Chests and Grocery or Hotel Refrigerators 
illustrated are made throughout of hardwood and fitted with heavy, solid bronze, nickel plated hardware. 
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Standard 
Mercantile Refrigerators 






Shipping \\". Ight 1 (I 

■ 
Sliding Tr.o > with Clos< Lard. 

Larg< I 



For Grocery, Cafe or Small Hotels. 

White Enameled Interior 
Wire sh> i 
Bevel Plate Mirror in i< i Compartment Door 
in Provisii menu. 

lbs. 

Shipping Weigh! l LO 



Standard 
Mercantile Refrigerators 








NO. 91-S 



For the Cafe, Grocery or Small Hotel 

White Enameled Ini 

Double i in Upper ProYlc 

■ ! <- Mirror in Ice Compartment boor' 

Size .l%"x^'i>.,"x7r 
Shipph,. [ t(S 

Ice Capacity 375 lbs. 



ompartmenl 



Grocery Display Refrigerator 



:i>8. 
Shipping Weight 7 
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Standard 
Mercantile Refrigerators 






< 




NO. 70-S 
Delicatessen and Grocery Refrigerator 



ning. 
Doors. 

Sliding 

Shipping w< inds. 

Ice capacity 400 pounds. 






Grocery and Delicatessen Refrigerator 

nlng 

Double Glass l'n>\ 

>.,,,r. 

i ; 1 •' 

rnnds. 
Shipping weight 62 



Small Restaurant or Grocery Refrigerator 

Sin 4.v_."\-'7Vx">v. 
Shipping \wight 415 pounds. 
[< e i apa< Ity 800 pounds. 
Provision D 
Minors in [ce Compartmenl Doon 
While Enameled Interior. 



Standard 
Mercantile Refrigerators 




Large SI »rage Capacitj foi 

Grocery or Restaurant Use 

If ad i In i - 




NO. 71-S Site 71%"x29V4"x74" 
i' 1 • tpacit] 376 pounds 
Shipping freight 836 pounds 

NO. 72 s i"x77" 

i' a capacity S26 pounds. 
Shipping weight 1010 ponnda 



NO. 67-S 
Grocery and Small Hotel Refrigerator 



1U A 



Standard 
Mercantile Refrigerators 




Grocery and Small Hotel Refrigerator 

[ce l 

- 



Sliding Lid Bottle Chest 
For Soft Drink Count 

NO. 20' 2 -S 
4lx26x:^. 2 Shcl lbs. 

NO. 15-S 

lbs. 

NO. 4 FT.-S 
i 2 Shipping W( - 

NO. 5 FT.-S 
i ..'. Shipping Weighl 210 lbs 

i con 



Designed for Small Groceries or Restaurants 

White Enameled ln1 

Paneled Dot 

i, e Capa< Itj 300 Lbs 

SiEl I 

Shipping \V. lyin 885 



Standard Chests 



Standard Bottle or Ice Storage Cooling Chests 



Construction 



LUMBER— Lumber is Yellow Pine, two ends, and front and the lids are of "V" bead. 

FRAME— The frame is a solid square strip, the uprights extened to the floor and form the 
legs — and also forms the space for the insulation. 

SIDES, ENDS AND BOTTOM— Two layers of %-inch y. P. flooring with two layers of insu 
luting paper and l\ 2 inches of insulated material packed between. 

INSULATION -The insulation where used is the highest grade we can possibly buy and is 
tightly compressed in the 1% inch space provided. 

CAPPING— The capping comers are halved out, lapped over, nailed to the side walls and ends. 

FINISH— The front and the two ends are sandpapered— stained— shellacked and varnished. 

INSIDE— The inside of the box is lined with heavy galvanized iron— all seams are thorough- 
ly soldered and fitted with floor crate and drain. 

- L |D .S— Two layers of %-inth Y. P. flooring placed contrawise and tightly screwed together 
(not nailed). 

The 2-foot chest has one hinged lid 

6 and 7 foot 3 sliding lids; 8 foot has 
The GEM and STERLING are insulated as the foregoing. 



The 3, 4 and 5 foot chests each have two sliding Nils 
4 sliding lids. 





Standard Gem 



STANDARD GEM 
Pj inch compressed insulation and two layers heavy 
insulating paper. 

Capacity 
Pint Bottlei 
and Ice 
16 doz. 
20 doz. 
30 doz. 
36 doz. 
42 doz. 
48 doz. 
Our Gem Chests are 24 inches wide and 31 inches high 
outside. Special sizes made to order. Small additional 
charge for hinged lids. 

STANDARD STERLING 
l¥ 2 inch compressed insulation and two layers heavy 
insulating paper. 



Outside 


Inside 


Dimensions 


Pint Bottles 


Approximate 


Length 


Long 


Wide Deep 


and Ice 


Weight 


3' 


2' 5 V 


17" 24" 


16 doz. 


230 lbs. 


4' 




17" 24" 


20 doz. 


310 lbs. 


5' 


4' 5%" 


17" 24" 


30 doz. 


365 lbs. 


6' 


5' 5% w 


17" 24" 


36 doz. 


420 lbs. 


V 




17" 24" 


42 doz. 


480 lbs. 


8' 


T 5%" 


17" 24" 


48 doz. 


530 lbs. 



Outside 
Length 

2' 

3' 

4' 

5' 

6' 

7' 



Inside Dimensions 



Long 

V 5%" 

2' 5%" 

3' 5%" 

5' 5%" 

6' 5Mj" 

7' 5M>" 



Wide 
17" 
17" 
17" 
17" 
17" 
17" 
17" 



Deep 
18" 
18" 

is- 
is" 

18" 
18" 
18 



Capacity 
Pint Bottles 
and Ice 
6 doz 
10 doz. 
14 doz. 
19 doz. 
23 doz. 
27 doz. 
32 <Imz 



Standard Sterling 



Our Sterling Chests are 24 inches wide 
high outside. Special sizes made to order, 
tional charge for hinged lids. 



Approximate 
Weight 
160 lbs. 
195 lbs. 
245 lbs. 
300 lbs. 
360 lbs. 
390 lbs. 
455 lbs. 
and 31 inches 
Small addl- 



If You Need an Article 



and Don't Buy It 
You Pay For It Anyway 



